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TO  THE 


READER. 


HAVING  enfployed  much  of  my  Life  in 
the  Practice  of  Cookery  in  all  its  Branches, 
I prefume  to  offer  the  following  Sheets  to  the 
Public,  in  hopes  that  they  will  find  the  Direc- 
tions and  Receipts  more  intelligible  than  in  moll 
Books  of  the  Kind.  I have  bellowed  every  Pains 
to  render  them  eafily  practicable,  and  adapted  to 
the  Capacities  of  thofe  who  may  be  ordered  to 
ufe  them.  To  wafte  Language  and  high  Terms 
on  fuch  Subjects,  appears  to  me  to  render  the  Art 
of  Cookery  embarraffing,  and  to  throw  Difficul- 
ties in  the  Way  of  the  Learner — nor  can  the  Rea- 
der reafonably  expeCt  any  fuperfluous  Embellifh- 
ments  of  Stile  from  one  whofe  Habits  of  Life 
have  been  aCtive,  and  not  ftudious. 

The  Errors  and  Imperfections  of  fornrar  Trea- 
tifes  firff  fuggefted  to  me  that  a Performance  like 
the  following  would  be  acceptable  to  the  Public. 
In  one  Article,  that  of  truffing  Poultry,  I have 
endeavoured  to  give  particular  and  ufeful  Direc- 
tions, becaufe  no  Book  of  this  Kind  has  contained 
fuch,  that  SubjeCt  having  been  univerfally  over- 
looked by  them-— and  in  this,  as  well  as  in  all  other 
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Branches  of  the  Art  of  Cookery,  I hope  the 
Reader  will  find  much  Improvement,  and  many 
ufeful  Hints.  The  Contents  I have  endeavoured 
to  render  as  complete  as  poflible,  that  the  Learner 
may  have  immediate  Recourfe  to  whatever  Article 
may  be  wanted. 

Aware,  however,  of  the  Difficulty  of  my  Talk, 
I fubmit  this  Performance,  with  Deference  and 
Refpedt,  as  I am  confcious  that  Errors  will  creep 
into  the  beft  Performances,  and  that  the  only 
Merit  I can  claim  is,  that  of  having  corrected 
the  Miflakes  of  former  Works,  and  added  the 
moft  ufeful  Improvements  derived  from  my  own 
Practice  and  Experience. 

RICHARD  BRIGGS. 

Temple  Coffee-Houfe, 

Q&,  i,  1788.  . / . 
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Proper  Rules  to  be  obferved  in  Marketing , for  all 
Kinds  of  Provifions. 

A S it  is  very  intcrefting  to  the  houfe-keeper,  cook, 
\ or  any  other  perfon  that  goes  to  market,  if  not 
well  acquainted  with  the  nature  of  it,  to  have  ample 
inftrudtions,  it  is  proper  to  give  the  beft  in  our  power; 
as  very  often  by  buying  a thing  that  is  not  prime  and 
good  there  are  complaints  againfc  the  dreffing  or  fauce, 
and  therefore  it  would  be  well  for  a perfon  to  read  this 
part  of  marketing,  which  is  given,  before  they  go  to 
buy ; by  that  means  it  may  prevent  them  from  making 
miftakes,  and  give  greater  fa tisfact ion  to  their  employers 
and  themfelves. 

BEEF . 

IN  chufing  of  ox  beef,  obferve  that  if  the  meat 
is  young  it  will  have  a fine  fmooth  open  grain,  of  a 
pleafmg  carnation  red,  and  when  you  pinch  it,  will 
feel  tender;  the  fat  mull  be  rather  white  than  yellow, 
and  the  fuet  white  and  firm  ; if  it  is  very  yellow  it  has 
been  fed  with  oil  cakes,  or  it  is  not  good  meat;  if  it 
feels  rough  and  fpongy,  and  nips  hard,  it  is  old,  or 
nearly  fo.  Heifer,  or  young  cow  beef,  is  clofer 
gtained,  and  the  fit  whiter  than  the  ox,  but  the  lean  has 
not  fo  bright  a red  ;yif  you  can  fee  the  udder  try  if  there 
is  any  milk,  or  the  teat  open,  il  not,  you  are  fure  it  is 
young;  bull  beef  has  ilill  a clofer  grain,  and  the  lean  of 
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a deep  red,  the  fat  is  fkinny  and  hard,  and  has  a rank 
fmelJ ; be  fure  to  mind  there  are  no  bruifes,  if  there 
is  do  not  buy  it,  for  if  you  fait  it  it  will  be  fure  to  (link. 

The  different  pieces  in  a bullock  contain  the  head, 
tongue,  and  palate,  the  intrails  are  the  kidney,  fkirts, 
and  tripe ; there  is  the  double,  the  roll,  and  the  reed 
tripe,  the  heart,  liver,  and  lights. 

The  fore-quarter  contains  the  haunch,  which  include* 
the  clod,  marrow-bone,  fhin,  and  the  flicking  pieces, 
that  is,  the  neck  end ; the  next  is  the  leg  of  mutton 
piece,  which  has  part  of  the  blade-bone  in,  then  the 
chuck,  the  brifket,  the  fore  rib,  and  middle  or  chuck 
rib. 

The  hind  quarter  contains  the  firloin  and  rump,  the 
thin  and  thick  flank,  the  veiny  piece,  the  ich  bone,  but- 
tock, moufe  buttock,  and  leg. 

MUTTON. 

IF  the  mutton  is  young,  the  flefh  will  pinch  ten- 
der, but  if  it  is  old  it  will  pinch  hard,  and  continue 
wrinkled,  and  the  fat  will  be  fibrous  and  clammy ; if 
ewe  mutton  the  flefh  is  paler  than  weather,  a clofer  grain, 
and  eafily  parting;  if  ram  mutton  the  grain  is  clofer 
and  the  lean  of  a darker  red,  and  the  fat  fpongy ; if 
there  is  a rot,  the  lean  will  be  palifh,  and  the  fat  a faint 
whitifh  colour,  inclining  to  yellow,  and  if  you  fqueeze 
it  hard  fome  drops  of  water  will  hand  up  like  fweat ; 
the  befl  method  is  to  examine  the  liver ; if  it  is  clear 
from  knots,  fmooth  and  found,  you  are  fare  the  meat 
is  good.  Mutton,  except  in  very  hot  weather,  is  kept 
four  or  five  days  before  it  is  drefi,  and  mofl  people 
chufe  the  fhort  fhanked  mutton.  The  different  joints 
in  a fheepare,  the  head  and  pluck,  which  includes  the 
liver,  lights,  heart,  melt,  and  fweet-breads.  The  fore- 
quarter contains  the  fhoulder,  neck,  and  breafl.  The 
hind-quarter  the  leg  and  loin,  though  two  loins  to- 
gether make  a chine ; the  two  necks  and  part  of  the 
fhoulder  cut  on  them  are  the  faddle,  which  are  two  fine 
joints,  if  the  mutton  is  fmall  and  fat. 
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LAMB. 

IF  the  eye  is  bright  and  plump  in  the  head,  it  is 
frefh,  but  if  funk  and  wrinkled  and  the  head  looks  dry, 
it  is  (tale.  Mind  if  the  vein  in  the  neck  looks  of  a fine 
azure  blue,  if  fo  it  is  frefh  ; if  it  is  green  or  yellow, 
and  the  meat  looks  dry,  it  is  fbale  ; in  the  hind-quarter 
if  there  is  a faint  fmell,  and  feds  clammy,  ancUthe 
knuckle  limber,  it  is  not  frefh.  Houfe  lamb  is  in  fea- 
fon  from  the  ift  of  September  till  July  ; grafs  lamb 
from  E after  to  O&ober.  The  lamb  contains  the  head 
and  pluck,  that  is,  the  liver,  lights,  heart,  nut,  and 
melt,  and  the  fry,  which  confifts  of  the  fweet-bread, 
{tones,  fkirts,  with  a little  of  the  liver;  the  fhoulder, 
neck,  and  breath  together  is  the  fore-quarter ; the  leg 
and  loin  the  hind.  In  chufing  lamb,  be  fure  to  mind  it 
is  very  white ; if  it  looks  brown  it  will  not  drefs  naif 
lb  well;  be  fure  to  buy  the  ewe  leg  for  boiling,  as  the 
udder  makes  it  look  handfomer  than  the  ram  lamb. 

VEAL. 

IN  the  choice  of  veal  be  fure  to  chufe  it  fat  2nd 
white,  and  obferve  when  it  is  cut  that  the  juices  follow 
the  knife,  then  you  are  fure  it  is  good  meat  and  will 
drefs  well ; if  it  is  hufky  and  dry  it  will  eat  fo.  The 
flefh  of  a cow- calf  is  whiter  than  bull,  but  the  lean  is 
not  fo  firm ; the  fillet  of  the  former  is  preferred  on  ac- 
count of  the  udder.  If  the  bloody  vein  in  the  {boulder 
looks  blue  or  red,  and  when  you  fqueeze  it  bleeds 
freely,  it  is  frefh ; but  if  it  looks  black  or  yellow,  and 
the  knuckle  withered  and  dry,  it  is  bale.  The  bread: 
and  neck  taints  firft  at  the  upper  end,  which  you  will 
know  by  its  looking  yellow  or  green  ; rub  your  finger 
on,  and  if  it  fmells  mufty  don’t  buy  it,  but  if  it  look 
red  or  blueifii  and  has  a good  fmell  it  is  frefh ; the  leg 
is  known  by  its  ftifFnefs  in  the  knuckle  joint ; if  limber, 
and  the  flefh  feds  clammy,  with  yellow  or  green  fpecks 
on,  it  is  flale ; if  you  fmell  under  the  fat  or  udder,  it 
will  fmell  of  an  agreeable  flavour  if  frefh,  if  flale  it  will 
fmell  mufty; -the  loin  taints  firft  under  thekidnies.  Put 
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a fkewer  under  the  kidney,  and  if  it  comes  out  dean, 
and  fmells  well,  it  is  frefh;  if  (limy  and  fmells  mufty, 
it  is  dale.  Be  fure  to  buy  the  clofe  fide  if  you  cai>, 
as  it  drefTes  better,  and  eats  mellower  than  the  open 
fide.  If  the  head  is  frefh,  the  eyes  will  be  plump,  and 
the  veins  in  the  neck  end  will  look  red;  if  otherwife  it 
is  dale.  The  pieces  in  a calf,  are  the  head  and  inwards, 
which  contains  the^  heart,  liver,  lights,  nut,  and  melt; 
the  fkirts,  the  throat,  fwcet-bread,  and  the  wind-pipe,  or 
heart  fweet-bread,  which  is  the  bed ; the  fore-quarter 
is  the  fhoulder,  neck,  and  bread  ; the  hind-quarter  is 
the  leg,  which  contains  the  fillet,  knuckle,  and  loin. 

PORK . 

YOU  mud  be  particularly  careful  in  the  choice  of 
pork,  for  when  it  is  meafly  it  is  very  dangerous  to  be 
eat.  You  will  know  whether  it  is  meafly  by  the  fol- 
lowing maxim : take  and  fqueeze  the  lean  between 
your  hands,  and  if  it  is  meafly  there  will  appear  little 
lpecks  like  fillies  eyes,  and  the  infide  of  the  throat,  the 
liver  and  lights  will  be  full  of  them,  and  the  fat  a very 
pale  white  ; if  young  and  good,  the  lean  will  break  on 
pinching  it,  the  fkin  very  thin,  and  will  dent  by  nip- 
ping it  with  your  finger  and  thumb  ; the  fat  and  lean 
of  a fine  white,  like  veal,  and  foft  as  velvet.  If  . the 
lean  is  red  and  tough,  and  the  fat  flabby  and  fpongy, 
and  feels  rough,  it  is  old.  If  off  a young  boar,  or  a 
hog  gelded,  at  its  full  growth,  the  lean  will  be  hard, 
tough,  red,  and  of  a rank  rammifh  frpell.  If  the  meat 
is  cool,  ftiff,  and  fmooth,  it  is  frefh ; if  clammy  or 
flimy,  it  is  ftale.  Be  fure  to  run  your  finger  under  the 
twift  of  the  leg ; if  it  is  frefh,  you  may  be  affined  that 
the  reft  is  fo,  as  it  gets  mufty  there  fooneft.  The 
pieces  in  a porker  are  the  head  and  inwards,  which  is 
the  heart,  liver,  lights,  crow,  kidnies,  and  fkirt ; the 
maw  and  the  guts,  which  are  either  made  chitterlings, 
or  cleanfed  for  hog’s  puddings.  The  fore-quarter  is 
the  fore-loin  and  fpring.  The  hind-quarter  is  the  leg 
and  hind-loin,  or  cut  thus  ; cut  a fparib  off  the  fore- 
quarter and  the  hand ; cut  the  leg  like  a ham ; then  cut 
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off  the  belly-piece  to  fait,  and  with  a chopper  cut  it 
about  an  inch  from  the  chine;  cut  it  all  through  and 
take  off  the  rind  5 the  chine-bone  makes  a fine  grifkin, 
and  the  other  the  fweet-bone.  A bacon  hog  is  cut  dif- 
ferent for  making  hams  and  bacon  ; you  can  cut  bald 
or  fparibs,  chines  and  grifkins,  and  plenty  of  flake,  for 
hogs-lard ; the  haflet  is  very  good  roafted,  and  the  feet 
and  ears  drefl  feveral  ways.  Pork  is  in  feafon  from  the 
lit  of  September  till  May. 

VENISON. 

AS  venifon  is  the  deared  article  that  is  bought  of 
flefh  kind,  fo  you  fnould  be  more  circumfped  in  the 
choice  of  it  5 the  haunch  is  undoubtedly  the  fined.  Run 
a fkewer  under  the  bone,  and  if  it  fmells  fweet,  it  is  good ; 
but  be  fure  that  the  thick  part  or  cufhion  does  not  look 
green,  if  it  does  it  is  firuck  and  (links  all  through  ; the 
infide  of  the  fhoulder  will  look  red  if  frefh,  if  flale  it  will 
look  black  and  green ; the  neck  part  (links  firft  on  the 
fide,  and  looks  very  green  and  clammy  ; run  a fkewer 
into  the  thick  part  of  the  neck,  and  if  it  fmells  fweet 
the  neck  is  fo ; be  fure  choofe  it  with  the  fat  white  and 
very  thick  on  the  haunch  and  neck ; if  you  have  oc- 
cahon  to  keep  it  any  length  of  time,  and  have  an  ice- 
well,  wipe  it  dry  with  a cloth,  and  pepper  the  infide 
well  1 put  a (heet  of  paper  all  over  it,  and  put  it  on 
the  ice,  and  when  it  comes  out  hang  it  in  the  air  two 
or  three  hours  to  take  of  the  damp.  If  you  (hould  have 
it  hanging  in  the  air,  and  you  perceive  it  is  likely  to 
lighten,  be  fure  to  carry  it  into  a cellar  where  no  ligh- 
tening can  get  to  it,  for  if  it  (Irikes  it,  it  will  (link  in 
a few  hours;  the  different  parts  are  the  head  and  u ru- 
bles, the  fry  and  chine,  which  is  very  good  to  make  foup 
with  ; the  haunch,  the  (houlder,  and  the  fide,  which  is 
the  neck  and  bread.  Buck  venifon  comes  in  feafon  the 
id  of  June,  and  lads  till  the  middle  of  September. 
Doe  venifon  comes  in  about  the  middle  of  October,  and 
lads  till  January;  likewife  the  heifer,  which  is  a buck 
fawn  cut  while  it  is  young.  A buck  (hould  never  be 
killed  under  feven  years  old,  nor  above  nine. 
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BRAWN. 

THERE  are  four  forts  of  brawn,  the  Canterbury^ 
Oxford,  London,  and  Shrewfoury;  the  Shrewfbury  is  a 
very  red  colour,  and  the  rolls  thicker  than  any  of  the 
others.  Canterbury  is  efteemed  the  fineft,  and  is  a pale 
colour ; fo  is  the  Oxford  and  London.  It  is  known  to 
be  old  by  the  thicknefs  of  the  rind  ; if  thick  and  hard  it 
is  old,  but  if  moderate  it  is  young.  The  rind  and  fat 
of  barrow  or  fovv  brawn  is  very  tender. 

HAM  S. 

THE  Weftphalia  hams  are  cut  longer,  and  are 
thinner  than  the  Englifh  hams.  The  Weftmo  reland  and 
York fn ire  are  chofe  by  the  fhortnefs  of  the  lhank  and 
thicknefs  in  the  cufhion  ; put  your  trying  or  penknife 
under  the  bone,  and  if  it  comes  out  clean  and  has  a 
good  fmell,  it  is  fweet  and  good;  but  if  it  is  daubed 
and  has  a rank  fmell,  it  is  tainted  or  rufty,  and  be  fure 
not  to  buy  it. 

BACON. 

THE  Hampfhire,  Wiltfhire,  and  Berkfhire  bacon 
is  efteemed  the  belt ; if  the  lean  is  of  a fine  red,  and 
flicks  clofe  to  the  bone,  and  the  fat  of  a clear  white,  with- 
out any  yellow  ftreaks,  and  the  rind  thin,  it  is  young 
and  good  ; if  any  yellownefs,  or  the  fat  of  a faint  dufky 
white,  and  feels  foft,  it  is  rufty,  or  foon  will  be  fo, 

T U R K I E s, 

IF  the  cock  turkey  is  yopng,  it  will  have  fmooth 
black  legs  with  the  fpur  juft  appearing  ; if  frefh  the 
eyes  will  look  full  and  bright,  and  the  velvet  of  a fine 
red,  and  the  feet  moift  and  limber.  Be  careful  to  ob- 
ferve  that  the  fpurs  are  not  cut,  or  fcraped  over  to  de- 
ceive you.  If  the  eyes  are  funk,  and  the  head  looks 
black,  the  feet  dry  and  ftiff,  it  is  dale.  The  fame  rule 
will  hold  good  for  a hen ; when  old,  her  legs  are  rough 
and  red ; if  with  egg,  the  vent  will  be  foft  and  oper^ 
£ut  if  not  with  egg,  the  vent  will  be  clofe  and  hard. 

CAPON \ 
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CAPON. 

A true  capon,  if  young,  his  fpurs  are  fhort  and  thick, 
his  legs  fmooth,  the  comb  large  and  pale,  with  a fat 
vein  on  each  fide  his  breaft;  verv  fat  down  the  back 
and  rump,  and  a thick  belly,  his  body  ^larger  than  any 
common  fowl ; if  new  a hard  clofe  vent,  and  the  fac 
moift  and  limber;  if  ftale  a loofe  open  vent,  and  the 
fat  dry  and  ftiff.  A capon  is  the  better  for  keeping 
four  or  five  days. 

FOWLS. 

A young  cock  has  very  Ihort  fpurs,  his  legs  fmooth, 
but  take  the  fame  precaution  as  in  turkies;  if  old  his 
fpurs  will  be  long  and  fharp,  and  an  open  vent;  if 
ftale  its  feet  will  be  dry  and  ftiff ; if  frefh  the  vent  clofe 
and  hard,  the  feet  limber  and  moift,  and  fo  of  a^hen 
for  newnefs  or  ftalenefs ; if  old  her  legs  and  comb  are 
rough,  with  long  hairs  all  over  the  body ; a pullet  with 
egg  is  efteemed  the  beft,  a little  before  fhe  begins  to 
lay  them  fhe  has  a large  open  vent. 

CHICKENS. 

THE  breaft  of  the  chickens,  if  well  fed,  have  a fat 
vein  on  each  fide  of  it ; a fat  rump,  and  the  breaft  feels 
as  foft  as  velvet ; if  frefh  the  feet  are  moift  and  limber ; 
if  ftale,  dry  and  ftiff,  and  the  whiter  they  are  the  better, 

GEESE. 

A young  goofe  has  got  a yellow  bill  and  feet,  with 
no  hairs  but  ftubs  on  them ; when  frefh  the  feet  are 
limber,  when  ftale  dry  and  ftiff ; when  old  the  bill  and 
feet  are  very  red,  with  long  hairs  all  over  the  body. 
Green  geefe  come  in  feafon  in  May,  and  laft  till  Mid- 
fummer;  the  others  are  in  feafon  till  Chriftmas.  The 
green  geefe  fhoula  be  fcalded,  and  the  ftubble  geefe  pick- 
ed  dry.  The  fame  rules  will  hold  good  for  a wild  or 
bran  goofe,  only  this  difference,  their  fkfh  is  a great 
deal  blacker, 
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DUCKS  and  DU  CKL  1NG  S. 

THE  breads  of  ducklings  or  young  ducks,  if  pro- 
perly fed,  will  be  plumj&and  flefhy ; by  handling  them 
you  will  know  if  they  are  fo  by  the  fubdance,  becaufe 
the  poulterers  flatten  them  on  the  bread,  to  make  them 
look  wider  over ; if  fi  efli  the  feet  will  be  limber  ; if 
dale  dry  and  ft  iff.  Old  ducks  legs  are  very  red,  with 
hard  fcales  at  the  bottom,  and  their  bodies  full  of  long 
hairs  and  yellow.  Ducklings  come  in  feafon  in  Febru- 
ary, and  fiiould  be  fealded  till  May,  and  picked  dry 
after  that  time. 

WILD  DUCKS. 

A wild  duck’s  feet  are  very  fmall  and  red,  the  belly 
very  plump,  and  if  good  the  fat  on  the  rump  is  hard 
and  white  j if  very  yellow,  it  eats  drong  and  fifhy;  if 
it  is  frefh  the  feet  are  moid  and  limber,  if  dale  the  feet 
are  dry  and  diif,  and  the  body  looks  black. 

Eaderlings,  pintails,  dun  birds  arid  teal  are  chofen 
the  fame  way,  only  the  feet  are  black. 

PHEASANTS. 

THE  cock  pheafant  is  the  mod  beautiful  wild  bird 
that  ever  was  bred  in  England,  and  both  cock  and  {ieij 
are  of  a fine  flavour  ; the  cock  if  young  has  fhort  dub- 
bed fpurs,  but  if  old  long  and  very  (harp  the  hen  has 
none,  but  mod  valued ; when  with  egg  the  vent  is 
large  and  open ; if  the  vents  are  ioofe  and  green  they 
are  dale.  As  this  is  game  by  a£t  of  parliament,  they  are 
not  allowed  to  be  in  feafon  only  from  the  id  of  October 
to  the  id  of  February.  Heathcocks  and  hens  areknowq 
whether  new  or  dale  in  the  fame  manner. 

PARTRIDGES. 

THE  cock  bird  is  the  larged  of  the  two,  has  dark 
red  feathers  on  both  fldes  the  bread  and  wings,  and 
when  young  the  bills  are  of  a dark  colour,  the  legs 
yellowifh  if  they  are  frefh  the  vent  will  be  firm,  but 
if  dale  it  will  look  green,  and  the  fkin  will  peel  off 
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when  rubbed  with  the  finger ; if  they'  are  old  the  bills 
will  be  of  alight  colour,  and  the  legs  blue ; be  fure  as 
you  get  them  to  draw  the  crop  out,  for  if  they  have 
fed  on  green  wheat  they  foon  will  (link.  T his  game 
is  allowed  from  the  ill  of  September  to  the  14th  of  Fe- 
bruary. 

WOODCOCKS  and  S N I P E S. 

THESE  are  birds  of  pafiage,  and  found  in  this 
country  only  in  winter  ; they  are  better  after  a month's 
reft  from  their  long  pafiage  over  the  ocean  j and  ef- 
pecially  in  frofty  weather,  as  they  feed  by  the  clear 
fprings  that  don’t  freeze  when  fat  they  are  firm  and 
thick,  with  a fat  vein  on  each  fide  the  breaft,  the  thigh 
and  rump  fat,  and  a clofe  vent ; a lean  one  will  have  a 
loofe  vent*  if  frefh  killed  their  feet  will  be  limber, 
and  the  head  and  throat  clean  ; if  you  open  the  bill  and 
fmell  at  the  throat,  it  will  foon  tell  whether  it  is  frelh 
or  ftale. 

BUSTARDS. 

mm 

THESE  are  the  real  wild  turkey,  and  a very  large 
heavy  bird,  and  very  fhy  to  come  near  to  kill ; con- 
fequently  are  very  fcarce.  The  fame  rules  will  hold 
good  for  the  choice  of  thefe  curious  birds  as  is  given 
for  turkies. 

PIGEONS. 

WHEN  young  they  are  not  full  feathered,  their  legs 
are  of  a daik  colour,  full  and  fat  at  the  vent,  and  the 
feet  limber ; if  the  vent  is  loofe  and  green  they  are 
ftale ; when  o:d  the  legs  are  large  and  red.  The  Turn- 
ham  Green  pigeon  is  the  fineft  and  biggeft  of  any.  The 
tame  pigeon  is  larger,  and  preferable  to  the  wild ; is 
very  fat  and  tender,  but  the  wild  pigeon  is  not  fo  fat. 
Wood  pigeons  are  larger  than  me  came,  and  the  fea- 
thers blueiih,  but  in  other  refpe&s  like  them. 

WHEAT  EARS , LARKS , &c. 

ALL  forts  of  fmall  birds  are  chofen  by  the  fatnefs 
gf  the  breaft  and  rump  $ and  for  newnefs  or  ftalenefs 
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by  the  feet  being  limber,  if  new  $ dry  and  ftiff,  if 
flale. 

HARES : 

WHEN  a hare  is  frefh  it  will  look  of  a pale  colour, 
and  ftiff ; if  it  is  ftale,  the  flefh  black,  and  the  body 
limber;  if  the  cleft  in  her  lips  fpread  very  much,  and 
the  claws  blunt  and  rugged,  fire  is  old  ; if  the  hare  is 
young  the  claws  will  be  fmooth  and  fharp,  the  ears  tear 
eafily,  and  the  cleft  in  the  lips  not  fpiead  much.  The 
only  diftin&ion  between  a hare  and  a leveret  is,  that  a 
leveret  has  a knob,  or  fmall  bone  near  the  foot  on  the 
fore  leg,  if  not  it  is  a hare. 

Hare  hunting  begins  the  ill  of  Oftober,  and  lafts  till 
the  ill  of  March. 

RABBITS . 

THE  wool  and  claws  of  a rabbit  when  young  are 
fmooth ; if  old  the  claws  are  very  long  and  rough, 
with  grey  hairs  intermixt  with  the  wool ; if  frefh  it  is 
ftiff,  and  the  flefh  white  and  dry ; and  when  ftale  the 
body  will  be  limber,  the  flefh  look  blue,  with  a flime 
upon  it.  Wild  rabbits  are  in  feafon  from  July  to  De* 
cember.  Tame  ones  all  the  year. 

FISH. 

THE  beft  method  to  difcover  whether  fifh  is  new 
or  ftale  is  by  looking  at  the  gills ; if  they  look  of  a 
lively  red,  and  open  tight,  with  the  eyes  ftanding  plump 
in  their  heads,  the  body  of  the  fifh  ftiff,  and  the  fins 
ftand  firm,  you  are  fure  the  fifti  is  frefh ; but  if  the 
eyes  are  funk,  and  the  gills  look  dim,  black,  or  muddy, 
it  is  not  good  5 and  be  fure  to  fmell  it  at  the  gills  or 
mouth.  Frefh  water  fifh  is  the  beft  that  are  caught  in 
running  water.  Pond  fifh  is  liable  to  eat  muddy. 

T U R B O T. 

YOU  muft  chufe  a turbot  by  the  thicknefs  and 
plumpnefs  of  the  belly,  the  gills  of  a fine  red,  and  the 
belly  of  a bright  cream  colour ; if  it  is  thin  and  looks 
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bluifh,  it  will  not  drefs  or  eat  well.  Turbot  are  in 
high  fcafon  from  April  to  the  latter  end  of  Auguft. 

COD. 

CHUSE  a large  or  fmall  cod  that  is  thick  and  round 
in  the  body,  and  feels  firm,  the  eyes  bright  and  plump, 
and  the  gills  of  a lively  red*  and  the  flefh  looks  white 
and  clear  when  it  is  cut,  then  you  are  fure  the  fifh  is 
good ; if  it  feels  flabby,  the  eyes  funk,  and  the  gills 
dim  or  muddy,  it  is  not  good  nor  frefh.  Cod  is  in 
feafon  all  the  winter. 

WHITING. 

THE  filver  whiting  when  frefh,  fhines  bright,  and 
as  white  as  filver,  the  eyes  plump  and  lively,  the  gills 
of  a fine  red,  and  tight,  the  body  ftiff  and  firm  ; when 
ftale  looks  dim,  the  eyes  fhrunk,  and  the  head  withered 
and  black,  the  gills  black,  and  the  body  limber  and 
flabby. 

HADDOCKS . 

WHEN  frefh  they  have  a lively  hue,  rather  inclined 
to  black,  their  eyes  full,  bright  and  plump,  they  have  a 
black  fpot  on  each  fide  the  back  like  the  mark  of  a finger 
and  thumb,  their  gills  red  and  hard  to  open,  and  their 
bodies  ft  iff;  when  ftale  the  eyes  are  fhrunk,  and  the  head 
withered,  the  gills  black,  the  body  limber,  and  of  a 
flat  dufky  colour. 

SCAITE,  or  THORNE  ACK. 

CHUSE  the  thickeft  and  whiteft  you  can  get ; in 
cold  weather  it  will  be  better  the  fecond  or  third  day 
after  it  is  brought  to  market  alive,  but  in  hot  weather 
it  muft  be  eat  frefh,  it  fo  foon  ftinks,  and  then  it  is 
very  difagreeable,  it  fmells  fo  ftrong. 

SALMON. 

THE  feales  cAthis  fifh  when  frefh  and  in  high  fea- 
fon,  are  very  bright  and  clear,  and  the  fins  red,  the 
§efh  feels  firm  and  of  a fine  red,  head  fmall,  with  very 

little 
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little  fpawn  in  the  infide ; when  out  of  feafon  it  is  full 
of  red  or  yellow  fpots,  the  flefh  pale  and  flabby,  with 
the  belly  full  of  roe  or  melt,  the  head  long,  and  the 
jaws  turning  at  the  ends,  in  that  ftate  it  is  not  good. 
Salmon  eats  mellower  when  kept  two  or  three  days, 
than  when  it  is  quite  frefh,  for  it  boils  curdly  when 
juft  dead.  The  Severn  and  the  Wye  falmon  are  es- 
teemed very  much,  but  whether  that  or  the  Thames  is 
beft,  is  a matter  of  doubt,  and  moftly  depends  upon 
fancy, 

STURGEON. 

WHEN  fturgeon  is  frefh  the  meat  cuts  very  white, 
Arm,  and  without  crumbling,  the  veins  and  griftles  of 
a fine  blue,  the  fkin  tender,  good  coloured  and  foft, 
of  a fine  pleafant  fmell ; but  when  the  veins  and  griftles 
are  brown  or  yellow,  the  fkin  harfh,  tough,  and  dry, 
of  a ftrong  difagreeable  fmell,  the  fifh  is  not  good. 

SOLES. 

WHEN  you  buy  foies  chufe  them  that  are  the 
thickeft  towards  the  head,  and  firm,  the  bellies  of  a 
fine  cream  colour,  and  alive  if  you  can  get  them ; if 
inclined  to  be  bluifh  or  flabby  they  are  not  good,  nor 
will  not  eat  well. 

TROUT. 

FRESH  water  trout  is  efteemed  the  beft,  they  are 
red  and  yellow  ; the  female  is  the  beft,  which  is  known 
by  the  fmallnefs  of  the  head,  and  the  belly  deeper  than 
the  male  ; when  frefh  they  look  of  a fine  bright  colour, 
their  eyes  plump  and  bright,  and  the  gills  red.  The 
Berwick  trout  is  long  and  ftrait,  with  fine  bright  fcales, 
the  flefh  firm  and  red ; this  is  efteemed  the  fineft  fifh  of 
the  kind ; they  both  come  in  feafon  at  the  beginning  of 
June,  and  laft  till  September. 

CARP  and  TENCH. 

THESE  fifh  fhould  always  be  dreft  alive,  for  if  they 
die  in  the  water  they  are  good  for  little ; if  out  of  the 
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water  mind  the  gills  are  frefh  and  red,  and  hard  to 
open.  The  carp  fhould  be  thick  and  plump,  and  the 
fcales  of  a bright  hue ; the  tench  if  good  is  of  a gold 
colour  ; the  fame  rules  will  hold  good  for  pike,  perch, 
and  all  forts  of  frefh  v/ater  fiih  except  eels.  The 
Thames  eel  is  the  bed:,  having  a line  filver  belly ; the 
Dutch  and  the  I fie  of  Ely  in  general  are  not  good,  eat 
muddy  and  ftrong ; they  fhould  always  be  dreffed  alive, 

SMELTS. 

WHEN  frefh,  are  of  a fine  filver  hue,  firm  and  ftiff, 
with  an  agreeable  fmell  refembling  that  of  a cucumber  $ 
thofe  caught  in  the  river  Thames  are  the  beft. 

HERRINGS. 

WHEN  their  heads  are  of  a fine  red,  the  fcales  fhine 
bright,  and  the  body  ftiff,  they  are  new ; if  the  head 
is  black  and  the  fcales  dim,  the  body  limber,  they  are 
ftale.  The  Britifh  pickled  herrings  are  fat,  thick,  and 
the  fcales  fhine  like  glafs  that  is  broken  ; the  red  her-* 
rings  are  red,  firm  and  dry,  and  all  herrings  fhould  be 
full  of  roe,  for  when  fhotten  they  are  good  for  nothing ; 
frefh  herrings  are  in  feafon  at  Michaelmas,  and  when 
the  mackarel  firfl  come  in. 

M A C K A R E L. 

THIS  is  a very  tender  fifh,  and  muft  be  handled  but 
very  little;  when  frefh  it  looks  of  a moft  beautiful 
fhining  green,  the  eyes  bright  and  full,  the  body  firm 
and  ftiff,  and  the  gills  red  and  full  of  roe;  when  ftale 
the  body  looks  black,  flabby  and  thin,  the  eyes  fhrunk 
and  withered,  and  the  gills  black ; the  foft  roe  is  ei- 
teemed  the  beft;  it  is  in  feafon  from  April  to  July. 

FLOUNDERS  and  PLAICE. 

THESE  fifh  ought  to  be  dreffed  alive ; the  flounder 
caught  in  the  river  Thames  is  the  beft,  but  fome  are 
caught  in  other  rivers  and  the  fea;  if  dead  and  frefh  the 
bellies  will  look  of  a cream  colour,  the  eyes  plump, 
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and  the  gills  red,  and  hard  to  open,  the  body  ftiff and 
clean  ; when  ftale  the  bellies  look  bluifh,  the  eyes 
fhrunk  and  withered,  the  gills  dim,  and  the  body  lim- 
ber and  flimyj  they  are  in  feafon  from  January  till 
March,  and  from  June  till  September. 

RED  MULLET. 

THIS  is  a very  fine  fifh,  and  when  frefh  is  of  a fine 
gold  colour,  almolt  equal  to  gold  fifh,  the  eyes  bright 
and  the  body  {tiff ; if  ftale  the  body  looks  faded  and 
the  eyes  fhrunk  and  withered. 

G RE  T MULLET. 

WHEN  frefh  the  fcales  are  of  a fine  fparkling  grey* 
the  eyes  full  and  plump,  the  gills  red,  ‘and  the  belly 
ftiff;  if  ftale  the  fcales  look  dim,  the  eyes  fhrunk,  the 
gills  black,  and  the  body  limber  and  flimy. 

LOBSTERS. 

THIS  fifh  will  live  till  all  the  fubftance  is  wafted ; 
the  beft  method  is  to  buy  them  alive,  and  boil  them 
yourfelf ; but  be  fure  to  weigh  them,  if  they  are  heavy 
and  the  tail  ftrikes  quick  and  ftrong,  they  are  good ; 
if  weak  and  light,  with  a froth  at  the  mouth,  they  are 
fpent.  When  you  chufe  a boiled  one,  put  your  finger 
and  thumb  on  the  body  and  pinch  it,  if  it  pinches 
tight,  and  the  tail  goes  back  with  a flrong  fpring,  the 
lobfter  heavy,  and  a good  bright  red,  it  is  good  ; if 
light  and  loofe,  and  the  fhell  dufky,  it  is  ftale  or  fpent. 
The  cock  lobfter  is  known  by  the  narrownefs  of  its 
tail,  the  two  upper  fins  under  the  tail  are  hard  and  ftiff; 
thofe  of  the  hen  are  foft,  and  the  tail  broader ; the 
meat  of  the  cock  is  firmer  than  the  hen,  but  the  hen 
is  preferred  on  account  of  the  fpawn. 

The  fame  rule  will  hold  good  for  crawfifh,  or  a 
crab,  only  be  fure,  if  the  crab  is  boiled,  to  fmell  under 
the  tail,  if  fweet  it  is  good. 
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SHRIMPS  and  PRAWNS. 

THESE  little  fhell-fifh,  when  alive,  are  fo  dear  that 
you  may  fee  through  them ; the  prawns,  when  frefh 
boiled,  are  of  a light  red,  their  tails  clofe  and  ftiff ; if 
loofe  and  (limy,  and  fmell  ftrong,  they  are  flale;  fo 
of  fhrimps,  only  they  look  of  a dufky  red. 

O r S T E R s. 

THE*Colchefter,  Fyfleet,  and  Milford,  are  the  beft 
barrel-oyfters,  and  efteemed  the  fineft  flavour  -3  they 
are  fat  and  white,  with  the  beards  green ; the  native 
Milton  is  the  next  as  the  fatteft,  the  fhells  are  tranfpa- 
rent  and  thin.  In  chufing  an  oyfter  take  the  deepeft: 
fhell,  and  if  you  hold  it  up  to  the  light  and  it  looks 
clear  and  clofe,  bites  keen  to  the  knife,  and  opens  as 
foon  as  the  body  is  wounded,  it  is  a good  one* 

CHEESE. 

CHESHIRE  cheefe  is  efteemed  the  beft  when  old 
and  a fine  blue  mould,  the  coat  of  a fine  fmoothnefs, 
and  the  cheefe  feels  firm,  without  any  holes  in  it ; if 
there  are  any  holes,  be  fure  to  try  it  to  the  bottom,  to 
find  whether  there  are  any  mites  in  it,  and  obferve 
that  it  is  v/hite  and  clear  where  there  is  no  blue  mould, 
and  taftes  mild ; if  it  is  of  a dufky  white,  and  taftes 
ftrong,  it  is  not  good.  North  Wiltshire  and  double 
Gloucefter  cheefe  fhould  be  as  yellow  as  gold,  of  a fine 
fmooth  coat,  and  the  tafte  a little  fharp  j the  way  to 
make  it  mellow  and  fine  is  to  put  it  into  a ce^ar,  and 
cut  a hole  in  the  middle,  and  feed  it  every  cay  with 
mountain  wine  for  one  month,  then  it  will  be  mellow 
and  fine.  Thin  Gloucefter  cheefe  is  chofen  by  its  clofe  - 
nefs,  and  the  colour  inclining  to  yellow,  the  tafte  mild, 
and  the  coat  clear  and  fmooth  -}  if  it  is  full  of  eyes  and 
pale,  or  very  yellow,  it  is  poor.  The  Stilton  cheefe 
is  made  of  cream,  and  is  not  good  till  it  is  quite  loft 
and  rotten. 
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BUTTER. 

WHEN  you  buy  frefh  butter  be  fure  to  put  the  knife 
in  the  middle  and  fade  it,  if  it  taftes  mild  and  fweet  it 
is  good  ; if  you  buy  a cafk  of  fait  butter  have  the  cafk 
unhooped,  and  try  it  in  the  middle,  for  very  often  there 
is  good  butter  at  both  ends  and  bad  in  the  middle, 
owing  to  deceitful  package;  the  Cambridge  fait  butter 
is  the  beft,  and  often  in  winter  better  than  frefh  if 
managed  properly,  by  working  it  up  a little/ and  put- 
ting it  in  fpring  water  for  a few  hours. 

EGGS. 

TO  choofe  eggs  properly  you  mud  put  the  thick 
end  to  your  tongue,  if  it  feels  warm  it  is  new ; if  it  is 
cold  it  is  dale ; and  according  to  the  heat  or  cold  it  is 
new  or  dale : the  beft  method  is  to  hold  it  up  againft 
the  fun,  or  before  a candle,  if  the  yolk  appears  round 
and  the  white  clear  it  is  good  ; but  if  the  yolk  is  broken, 
or  dicks  to  the  fide,  the  white  thick  and  muddy,  it  is 
dale.  Another  way  to  try  is  to  put  them  in  cold  water, 
the  frefher  it  is  the  fooner  it  finks  to  the  bottom  ; if 
addled  or  rotten  it  will  fwim  on  the  furface  of  the 
water:  the  Hertfordfhire  eggs  are  the  larged  and  beft. 
The  beft  method  to  keep  eggs  for  ufe  is  to  bury  them 
in  fait ; but  the  fooner  they  are  ufed  the  better. 

As  the  poulterers  in  London  always  trufs  all  kinds  of 
poultry,  it  will  not  be  amifs  to  give  the  youngbeginner 
a few  inftrudtions  how  to  trufs  poultry  and  game,  as 
many  are  obliged  to  leave  London  to  go  with  a family 
to  their  country-  houfes  for  the  dimmer,  and  may  be  very 
good  cooks,  but  not  proficient  in  drawing  and  truding. 
In  the  fird  place,  be  careful  that  all  the  dubs  are  picked 
out ; and  when  you  draw  any  kind  of  fowls,  &c.  be 
fure  you  do  not  break  the  gall,  as  it  will  give  the  whole 
fowl  a difagreeable  bitternefs,  that  all  the  wafhing  and 
wiping  cannot  remove. 
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AFTER  they  are  properly  picked,  break  the 
leg-bone  dole  to  the  foot,  and  put  it  on  a hook 
fattened  againft  a wall,  and  draw  out  the  firings  from 
the  thigh ; cut  the  neck  off  clofe  to  the  back,  but  mind 
and  leave  the  crop  fkin  long  enough  to  turn  over  to 
the  back,  take  out  the  crop,  and  with  your  middle 
finger,  loofen  the  liver  and  gut  at  the  throat-end  ; cut 
off  the  vent  and  take  out  the  gut,  pull  out  the  gizzard 
with  a crooked  fharp-pointed  iron,  and  the  liver  will 
follow,  but  be  careful  you  do  not  break  the  gall,  wipe 
the  infide  out  clean  with  a wet  cloth,  then  with  a large 
knife  cut  the  breaft-bone  on  each  fide  clofe  to  the  back 
through,  and  draw  the  legs  clofe  to  the  crops,  put  a 
cloth  on  the  breaft,  and  beat  the  high-bone  down  with 
a roliing-pin  till  it  lays  fiat.  When  you  trufs  it  for 
boiling  cut  the  legs  off,  and  put  your  middle- finger  in 
the  infide  and  raife  the  fkin  of  the  legs,  and  put  them 
under  the  apron  of  the  turkey,  put  a fkewer  in  the 
joint  of  the  wing  and  the  middle  joint  of  the  leg,  and 
run  it  through  the  body  and  the  other  leg  and  wing, 
put  the  liver  and  gizzard  in  the  pinions,  having  fxrfi: 
opened  the  gizzard  and  taken  out  the  filth  and  the  gall 
of  the  liver,  and  turn  the  fmall  end  of  the  pinion  on 
the  back ; tie  a packthread  over  the  ends  of  the  legs  to 
keep  them  in  their  places;  for  roatting  leave  the  legs 
on,  put  a fkewer  in  the  joint  of  the  wing,  put  the  legs 
clofe  up,  and  put  the  fkewer  through  the  middle  of  the 
leg  and  body,  and  fo  at  the  other  fide  put  another 
fkewer  in  at  the  fmall  part  of  the  leg,  put  it  clofe 
on  the  outfide  of  the  fidefman,  and  put  the  fkewer 
through,  and  the  fame  on  the  other  fide,  put  in  the 
■ liver  and  gizzard  in  the  pinion,  and  turn  the  point  of 
the  pinion  on  the  back,  then  put  another  fkewer  through 
the  body  of  the  turkey  clofe  above  the  pinions. 
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TURRET  POULTS. 

CUT  the  neck  from  the  head  and  body,  but  leave 
on  the  neck-fkin,  draw  them  the  fame  as  a turkey,  put 
a fkewer  through  the  joint  of  the  pinion,  put  the  legs 
clofe  up,  run  the  lkewer  through  the  middle  of  the  leg, 
through  the  body,  and  fo  on  the  other  fide ; cut  the 
under  part  of  the  bill  off,  twifl  the  fkin  of  the  neck 
round,  and  put  the  head  on  the  point  of  the  fkewer, 
with  the  bill-end  forwards ; put  another  fkewer  in  the 
fidefman,  and  put  the  legs  in  between  the  fidefman  and 
apron  on  each  fide,  run  the  fkewer  through  all,  and 
cut  the  toe-nails  off ; thefe  are  mod  commonly  larded 
on  the  bread  ; you  may  put  the  liver  and  gizzard  in  or 
not,  as  you  pleafe. 

GEESE. 

WHEN  they  are  picked  and  dubbed  clean,  cut  the 
feet  off  at  the  joint,  and  the  pinion  off  the  fird  joint, 
cut  the  neck  off  almod  clofe  to  the  back,  leave  the 
fkin  of  the  neck  long  enough  to  turn  over  to  the  back, 
pull  the  throat  out,  and  tie  a knot  at  the  end,  and 
with  your  middle  finger  loofen  the  liver,  &c.  at  the 
bread-end,  cut  it  open  between  the  vent  and  the  rump, 
draw  out  all  the  guts,  gizzard,  liver  and  heart,  but 
leave  in  the  foal,  wipe  it  clean  out  with  a wet  cloth, 
and  with  a rolling-pin  beat  the  bread-bone  flat,  put  a 
fkewer  into  the  wing,  and  draw  the  legs  clofe  up,  put 
the  fkewer  through  the  middle  of  th.e  leg  and  through 
the  body,  and  the  fame  on  the  other  fide  ; put  another 
fkewer  in  the  fmall  of  the  leg,  put  it  down  clofe  to  the 
fidefman,  and  run  it  through,  and  the  fame  on  the 
other  fide ; cut  the  end  of  the  vent  off,  and  make  a 
hole  big  enough  for  the  rump  to  go  through,  as  it 
holds  the  feafoning  the  better. 

DUCKS 

ARE  drawn  and  truffed  the  fame  way,  only  leave  on 
the  feet,  and  turn  them  clofe  to  the  legs. 
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FOWLS. 

PICK  them  clean,  and  cut  the  neck  off  clofe  to  the 
back,  take  out, the  crop,  and  with  your  middle -finger 
loofen  the  liver  and  guts  next  the  bread,  cut  off  the 
vent  and  draw  it  clean ; break  the  breafl-bone  flat  with 
a rolling-pin ; if  for  boiling,  cut  off  the  nails  of  the 
feet,  and  turn  them  down  clofe  to  the  leg,  put  vour 
finger  into  the  inflde  and  raife  the  fkin  of  the  legs,  cut 
a hole  in  the  top  of  the  fkin  and  pufh  the  legs  under, 
put  a fkewer  in  the  firfl  joint  of  the  pinion,  bring  the 
middle  of  the  leg  clofe  to  it,  put  the  fkewer  through 
the  middle  of  the  leg  and  through  the  body,  and  the 
fame  on  the  other  fide,  open  the  gizzard  and  take  out 
the  filth,  take  the  gall  out  of  the  liver,  put  them  in  the 
pinions,  and  turn  the  point  on  the  back ; tie  a firing 
round  over  the  tops  of  the  legs  to  keep  them  in  their 
places  ; for  roafling,  put  a fkewer  in  the  fiift  joint  of 
the  pinion,  bring  the  middle  of  the  leg  clofe  to  it,  put 
the  fkewer  through  the  middle  of  the  leg  and  through 
the  body,  and  the  fame  on  the  other  fide  ; put  another 
fkewer  in  the  fmall  of  the  leg  and  through  the  fidefman, 
and  the  fame  on  the  other  fide ; put  another  fkewer 
through  the  fkin  of  the  feet,  and  cut  off  the  nails. 

CHICKENS. 

PICK  and  draw  them  the  fame  as  fowls ; and  for 
boiling  cut  the  nails  off,  give  thefinews  a nick  on  each 
fide  the  joint,  put  the  feet  in  at  the  vent,  and  put  the 
1 ump  in,  draw  the  fkin  tight  over  the  legs,  put  a fkewer 
in  the  firfl  joint  of  the  pinion,  bring  the  middle  of  the 
legs  clofe,  put  the  fkewer  through  the  middle  of  the 
legs  and  through  the  body,  and  the  fame  on  the  other 
fide ; clean  the  gizzard  and  take  out  the  gall  in  the 
liver,  put  them  in  the  pinions,  and  turn  the  points  on 
the  back  ; for  roafling  cut  off  the  feet,  put  a fkewer  in 
the  firfl  joint  of  the  pinions,  bring  the  middle  of  the  leg 
clofe,  run  the  fkewer  through  the  middle  of  the  leg  and 
through  the  body,  and  the  fame  on  the  other  fide ; 
put  another  fkewer  in  the  fidefman,  and  put  the  legs  be- 
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tween  the  aporn  and  the  fidefman,  and  run  the  fkewer 
through ; clean  the  liver  and  gizzard,  put  them  in  the 
pinions,  turn  the  points  on  the  back,  and  pull  the  bread 
fkin  over  the  neck-end. 

W IL  D FO  WL  of  all  Sorts. 

PICK  them  clean,  cut  off  the  neck  clofe  to  the 
back,  and  with  your  middle-finger  loofen  the  liver  and 
guts  next  the  bread ; cut  the  pinions  off  at  the  fird 
joint,  cut  a flit  between  the  vent  and  the  rump,  and 
draw  them  clean ; clean  them  out  with  the  long  feathers 
on  the  wing,  cut  the  nails  off,  and  turn  the  feet  clofe 
to  the  legs,  put  a flcewer  in  the  pinion,  with  your  hand 
pull  the  legs  clofe  to  the  bread,  and  run  the  fkewer 
through  the  legs,  body,  and  the  other  pinion ; cut  the 
vent  off  and  put  the  rump  through. 

PIGEONS. 

PICK  them  and  cut  the  neck  clofe  off  to  the  back, 
take  out  the  crop,  cut  off  the  vent,  and  draw  the  guts 
and  gizzard  out,  but  leave  the  liver  in  (a  pigeon  has 
no  gall)  ; for  roading  cut  the  toes  off,  and  cut  a flit 
in  one  of  the  legs,  and  put  the  other  through  with  your 
finger  and  thumb,  draw  the  legs  tight  to  the  pinion, 
put  a fkewer  through  the  pinion,  legs,  and  body,  break 
the  bread  flat  v/ith  the  handle  of  a knife,  clean  the 
gizzard,  and  put  in  one  pinion,  and  turn  the  point  on 
the  back  ; for  a pye  cut  the  feet  off  at  the  joint,  turn 
the  legs,  and  flick  them  in  the  fides  clofe  to  the  pinions  i 
the  fame  for  dewing  or  boiling. 

WOODCOCKS  and  S N I P E S. 

THESE  are  very  tender  to  pick,  efpecialiy  when 
dale ; you  mud  handle  them  as  little  as  poflible,  for 
the  heat  of  your  hand  will  peel  the  fkin  off,  which 
will  fpoil  the  beauty  of  the  bird ; when  you  have 
picked  them  clean  cut  the  pinions  off  the  fird  joint,  and 
with  a rolling-pin  break  the  bread-bone  down  flat,  turn 
the  legs  clofe  to  the  thighs,  and  tie  them  together  at 
the  joints,  put  the  thighs  clofe  to  the  pinions,  put  a 
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fkewer  into  the  pinion,  and  run  it  through  the  thighs, 
body,  and  the  other  pinion ; fkin  the  head,  take  out 
the  eyes,  turn  the  head,  put  it  on  the  point  of  a fkewer, 
with  the  bill  clofe  to  the  breaft ; never  draw  any  wood- 
cocks, fnipes,  or  plovers,  which  are  truffed  in  the 
fame  manner. 

WHEAT  EARS , LARKS , &c. 

PICK  them  clean,  cut  off  their  heads,  and  the 
pinions  off  at  the  firft  joint;  with  the  handle  of  a knife 
break  the  breaft  flat,  turn  the  feet  clofe  to  the  legs,  and 
put  one  into  the  other,  draw  out  the  gizzard,  and  run 
a long  fkewer  through  the  middle  of  the  bodies  of 
twelve,  and  tie  them  on  a fpit. 

PHEASANTS  and  PARTRIDGES. 

WHEN  you  have  picked  them  clean,  cut  a flit  at 
the  back  of  the  neck,  take  out  the  crop,  and  with  your 
middle-finger  loofen  the  liver  and  gut  next  the  breafts, 
cut  off  the  vent  and  draw  them,  cut  the  pinion  off  at 
the  firft  joint,  wipe  out  the  infide  with  the  pinion  you 
have  cut  off,  (you  never  need  pick  them  farther  than 
the  firft  joint  on  the  pinion)  break  the  breaft-bone  flat 
with  a rolling-pin,  put  a fkewer  in  the  pinion,  and 
bring  the  middle  of  the  legs  clofe ; run  the  fkewer 
through  the  legs,  body,  and  the  other  pinion  ; bring 
the  head  and  put  it  on  the  end  of  the  fkewer,  the  bill 
fronting  with  the  breaft,  put  another  fkewer  in  the 
fidefman,  and  put  the  legs  clofe  on  each  fide  the  apron, 
run  the  fkewer  through  all ; you  fhould  leave  the 
beautiful  feathers  on  the  head  of  the  cock  pheafant, 
and  put  paper  over  to  keep  the  fire  off,  and  fave  the  long 
feathers  in  the  tail  to  flick  in  the  rump  when  roafted. 
Moor  game  of  all  forts  is  truffed  the  fame  way. 

When  you  trufs  them  to  boil,  put  the  legs  the  farqe 
as  a fowl  truffed  to  boil. 
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HARES. 

CUT  the  four  legs  off*  at  the  firft  joints,  raife  the 
fkin  of  the  back,  and  draw  it  off*  the  hind-legs,  leave 
the  tail  whole,  drajv  it  over  the  back,  and  flip  the  fore 
legs  out;  with  a knife  cut  the  fkin  off*  the  neck  *and 
head,  but  mind  to  leave  the  ears  on  and  fkin  them, 
take  out  the  liver,  lights,  See.  and  be  fure  to  take  the 
gut  out  of  the  vent,  cut  the  finews  underneath  the 
hind-legs,  bring  them  up  to  the  fore- legs,  put  a fkewer 
through  the  hind-leg,  then  through  the  fore-leg  under 
the  joint,  run  it  through  the  body,  and  the  fame  on 
the  other  fide ; put  another  fkewer  through  the  thick 
parts  of  the  hind-legs  and  body,  put  the  head  between 
the  fhoulders,  and  run  a fkewer  through  to  keep  it  up, 
and  one  in  each  ear  to  make  them  ffand  up ; tie  a firing 
round  the  middle  of  the  body  over  the  legs,  and  that 
will  keep  them  in  their  place. 

N B.  A young  fawn  is  trulfed  the  fame  way,  only 
the  ears  are  cut  off. 

RABBITS . 

CASE  the  rabbits  the  fame  as  the  hares,  only  cut 
the  ears  off  clofe  to  the  head,  cut  the  vent  open,  and 
flit  the  legs  about  an  inch  upon  each  fide  the  rump; 
make  the  hind-legs  lay  flat,  and  bring  the  ends  ro  the 
fore-legs ; put  a fkewer  in  the  hind-leg,  then  in  the 
fore-leg,  and  through  the  body,  (the  fore-leg  and  the 
hind-leg  if  for  boiling)  bring  the  head  round,  and  put 
it  on  the  fkewer  if  for  roafling;  leave  the  head  loofe, 
and  put  a fkewer  through  the  thick  part  cf  the  hind- 
legs and  body;  if  you  want  to  roaft  two  together, 
trufs  them  at  full  length,  with  fix  fkewers  run  through 
them  both,  fo  as  the  fpit  will  fallen  between  the 
rabbits. 
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CHAP.  II. 

SOUPS. 

Proper  Rules  to  be  obferved  in  making  Soups  and 

Broths . 

IN  the  fird  place,  take  great  care  that  your  foup-pots 
and  covers  are  kept  very  clean  infide  and  out,  and 
well  tinned,  otherwife  the  verdigreafe  will  get  in  them, 
which  is  the  mod  pernicious  thing  of  any  to  the  health 
of  thofe  who  eat  the  different  foups  and  broths  yom 
make,  and  give  the  foups,  &c.  a brackifh,  difagree- 
able  flavour.  When  you  proceed  to  make  any  brown 
foups,  fuch  as  Gravie  Vermiceli,  or  De  Santea,  always 
put  a little  lean  ham  or  bacon  at  the  bottom  of  your 
foup-pot  or  dew-pan,  and  cut  your  meat  fmall,  as  you 
fooner  get  the  virtue  of  the  meat  out,  with  a little 
water  at  the  bottom ; cut  your  roots  and  herbs  as  di- 
rected in  the  different  receipts  (be  careful  always  to 
have  them  well  picked  and  wafhed  clean  before  you 
ufe  them)  put  them  over  the  meat,  with  the  fpices ; 
cover  your  pot  very  clofe,  and  dew  it  gently  over  a 
flow  fire,  till  you  find  all  the  juices  of  the  meat  and 
herbs  are  drawn  out ; which  will  make  your  foup  have 
a finer  flavour,  than  by  purfuing  a contrary  conduCt ; 
always  be  fure  to  fkim  all  the  fat  and  fcum  clean  off ; 
loft  water  is  much  the  bed  for  all  kinds  of  foups  and 
broths,  except  green  peas  foup,  and  then  hard  water 
helps  the  green  colour  of  your  foup.  In  all  white  foups 
never  put  any  fat  in  of  any  kind ; and  be  fure  to  boil 
your  milk  or  cream  before  you  put  it  into  your  foup, 
and  put  it  in  the  lad  thing;  boiling  prevents  it  from 
curdling,  which  is  often  the  cafe  when  put  in  raw. 
Gravy  and  all  brown  foups,  by  flanding,  will  have  a 
fkim  on,  which  you  mud  take  off,  and  peas  foup  will 
fettle  to  the  bottom ; be  fure  to  dir  it  well  up  before 
you  put  it  into  your  difh  or  tureen ; let  all  your  ingre- 
dients be  properly  proportioned,  that  they  may  not 
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tafle  of  one  thing  more  than  another ; let  the  tafle  be 
equal,  and  the  whole  of  an  agreeable  relifh. 

Laftly,  for  all  brown  or  white  foups  cut  the  cruft 
of  a French  roll  in  round  or  fquare  pieces,  about  two 
inches  over,  and  crifp  them  before  the  fire;  and  for 
peas  foup,  toait  the  bread  and  cut  it  in  dice,  put  it  be- 
fore the  fire  to  crifp,  as  frying  bread  in  butter  or  fat 
makes  it  greafy,  and  often  gives  the  foup  a naufeous 
tafle. 

Soup  a la  Reine . 

TAKE  a pound  of  lean  ham,  and  cut  it  very  fmall, 
and  put  it  at  the  bottom  of  your  foup-pot,  cut  the  lean 
of  a knuckle  of  veal  in  fmall  pieces,  and  put  over  the 
ham  a large  fowl  cut  in  quarters,  put  over  the  veal  a 
little  mace,  fix  onions,  fix  heads  of  celery,  two  tur- 
neps,  four  leeks,  a fmall  bundle  of  fweet  herbs,  all 
well  wafhed ; then  put  in  half  a pint  of  water,  and 
cover  it  clofe,  andfweat  it  gently  for  half  an  hour  over 
a flow  fire  (but  take  care  it  does  not  catch  at  the  bot- 
tom) ; then  pour  boiling  water  over  it  till  it  is  above 
.covered,  and  when  the  fcum  rifes  fkim  it  off  clean, 
feafon  it  with  fait,  and  flew  it  gently  for  two  hours; 
then  flrain  it  off  into  an  earthen  pan,  and  let  it  Hand 
half  an  hour  to  fettle,  then  fkim  all  the  fcum  off  and 
pour  it  from  the  fettling  at  the  bottom ; in  the  mean 
time,  take  half  a pound  of  fweet  almonds,  blanch  them 
and  take  the  fkins  off,  and  throw  them  into  cold  water, 
then  put  them  into  a mortal*  and  beat  them  fine,  adding 
a little  cream  as  you  beat  them,  to  keep  them  from 
oiling,  pick  ail  the  white  meat  from  the  fowl  and  put 
in  the  mortar,  and  the  yolks  of  eight  hard  eggs,  and 
beat  them  well  togetheY ; take  the  crumb  of  two  penny 
French  rolls,  and  put  a quart  of  the  foup  to  them,  and 
fimmer  them  over  the  fire  for  two  minutes;  put  them 
in  the  mortar,  and  mix  them  well  together  with  the  reft 
of  the  foup,  and  rub  it  through  a tammy  or  napkin ; 
put  it  in  your  foup-pot  again  and  boil  it  up,  as  the  froth 
rifes  fkim  it  off ; then  put  in  a pint  of  boiled  cream, 
ft ir  it  well  up,  then  pour'it  into  your  tureen,  with  crifp 
French  bread  at  the  top. 


Mock 


SOU  PS. 


25 


Mock  \ Turtle  Soup. 

TAKE  x calves  head  with  the  Ik  in  on,  and  fcald  it 
in  the  following  manner:  Put  it  in  fome  cold  water, 
beat  fome  rofin  fine,  and  rub  all  over  it ; then  put  it 
into  fcalding  water,  and  keep  turning  it  about  till  you 
find  the  hair  will  flip  off ; then  take  it  out,  and  as  quick 
as  you  can  clean  off  all  the  hair,  and  wafh  it  well  after, 
put  it  into  a pot  and  boil  it  half  an  hour ; then  take  off 
all  the  fkin  ciofe  to  the  bone,  and  cut  the  tongue  out 
and  peel  it,  take  and  break  the  bones  all  to  pieces  and 
put  them  into  a foup  pot,  with  a fhin  of  beef  cut  to 
pieces  with  two  gallons  of  water;  when  it  boils  11dm  it 
well,  and  put  in  fome  all-fpice,  fix  onions,  a carrot, 
two  turneps,  four  leeks,  fix  heads  of  celery,  wafhed 
well,  and  a bundle  of  fweet  herbs ; flew  it  gently  for 
four  hours,  then  ftrain  it  into  a pan : in  the  mean  time 
cut  your  {kin  into  fquare  pieces,  about  an  inch  and  a 
half  over,  and  Hit  the  tongue  down  the  middle,  and 
then  cut  it  acrofs  about  one  inch  long,  put  them  into 
a foup-pot  with  the  foup,  chop  twelve  fhallots  fine,  tie 
up  a large  bundle  of  bafil,  marjorum,  winter  favory 
and  thyme,  twelve  cloves,  fix  blades  of  mace,  twelve 
corns  of  all-fpice  beat  very  fine,  put  all  thefe  in  and 
flew  it  till  tender;  mix  a bottle  of  Madeira  wine  with 
four  large  fpoonfuis  of  flour  very  fmooth  and  put  in, 
but  be  lure  to  ftir  it  well  about;  feafon  it 'high  with 
Cayan  pepper  and  fait,  take  out  the  fweet  herbs,  and 
fqueeze  the  liquor  out  between  two  plates  into  the  foup, 
and  flew  it  half  an  hour ; then  put  in  two  dozen  of 
force-meat  balls  and  two  dozen  egg  balls,  and  fqueeze 
in  two  lemons;  boil  it  up  for  two  or  three  minutes, 
then  Terve  it  in  tureens. 

Giblets  a la  Turtle. 

TAKE  three  pair  of  goofe  giblets,  fcald  and  pick 
them  clean,  cut  the  neck  in  three,  fplit  the  head  in 
two,  cut  the  pinions  in  three,  the  feet  in  two,  and  the 
gizzard  in  eight  pieces,  wafh  them  very  clean,  put 
them  in  four  quarts  of  water,  three  pounds  of  lean 
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veal  cut  in  fmall  pieces ; when  the  fcum  rifes  fkim  it 
well,  then  pujt  in  fix  onions,  two  turneps,  four  heads 
of  celery,  a large  bundle  of  fweet  herbs,  fome  cloves, 
mace  and  allTpice,  and  a little  fait ; flew  them  till  near 
tender,  flrain  the  foup  from  them,  and  wafh  the  gib- 
lets out  clean  from  the  other  ingredients  in  warm  wa- 
ter ; put  a quarter  of  a pound  of  butter  into  a flew-pan 
and  melt  it,  put  in  three  fpoonfuls  of  flour,  ft ir  it  till 
it  is  fmooth,  fkim  and  pour  the  foup  from  the  fettlings, 
and  by  degrees  put  it  into  the  flew- pan,  flir  it  till  it  is 
fmooth,  put  in  a pint  of  Madeira,  and  feafon  it  with 
Cayan  pepper  and  fait;  boil  it  for  half  an  hour,  then 
put  in  the  giblets,  with  half  a dozen  yolks  of  hard  eggs, 
fkim  it  well,  and  boil  it  up  till  the  giblets  are  tender; 
boil  the  livers  in  a quart  of  water  till  tender  and  put 
in;  then  put  them  into  a foup-difh  or  tureen  as  hot  as 
poffible. 

, >4  Giblet  Soup . 

TAKE  three  pair  of  goofe  giblets,  fcald  and  cut 
them  as  before,  put  them  on  in  three  quarts  of  water, 
and  when  the  fcum  rifes  fkim  them  well,  and  put  in  a 
bundle  of  fweet  herbs,  fome  cloves,  mace  and  all-fpice 
tied  in  a bag,  with  fome  pepper  and  fait,  flew  them 
gently  till  near  tender ; mix  a quarter  of  a pound  of 
butter  with  flour  and  put  in,  with  half  a pint  of  white 
wine,  a little  Cayan  pepper,  flew  them  till  thick  and 
fmooth,  take  out  the  herbs  and  fpices,  fkim  it  well, 
boil  the  livers  in  a quart  of  water  till  tender  and  put 
in ; then  put  them  in  a foup-difh  or  tureen. 

Soup  Puree • 

TAKE  four  pounds  of  lean  beef  and  one  pound  of 
pickled  pork  cut  fmall,  put  it  into  a pot  with  a gallon 
of  water,  and  when  it  boils  fkim  it  well,  then  put  in 
a quart  of  blue  fplit  peas,  four  onions,  fix  heads  of 
celery,  a carrot,  two  turneps,  and  four  leeks  cut 
fmall,  with  a fpoonful  of  dried  mint,  a little  pepper 
and  fait ; boil  it  geptly  for  two  hours,  (mind  and  ftir 
it  very  often  to  keep  the  peas  from  fticking  to  the  bot- 
tom) then  rub  it  through  a ficve,  and  then  through  a 
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tammy  or  napkin,  put  it  into  the  pot  again  and  'give 
it  a boil  up ; take  two  turneps  cut  in  dice,  four  leeks 
cut  (mail,  four  heads  of  celery  cut  fmail,  wadi  them 
well,  and  boil  them  in  two  quarts  of  water  till  tender ; 
drain  them  off  and  put  them  in  your  foup,  andjud 
before  you  fend  it  away  put  in  half  a pint  of  fpinach 
juice,  give  it  a gentle  boil,  and  keep  dirring  it  all  the 
time,  or  elfe  it  will  curdle ; put  it  hot  into  your  tureen, 
with  crifpt  bread  in  a plate. 

N.  B.  Mind  your  foup  is  well  feafoned  with  pepper 
and  fait. 

Soup  CreJJee . 

TAKE  a pound  of  lean  ham,  and  cut  it  very  fmail, 
put  it  at  the  bottom  of  a flew- pan,  then  cut  two  penny 
French  rolls  in  thin  flices  and  put  over  the  ham,  two 
dozen  heads  of  celery,  fix  onions,  two  turneps,  four 
leeks,  and  one  carrot,  well  wafhed  and  cut  fmail,  a 
fmail  bundle  of  fweet  herbs  and  a handful  of  water- 
crefies,  fix  cloves  and  dx  blades  of  mace,  all  over  the 
bread ; put  a pint  of  broth  made  as  follows,  take  three 
pounds  of  lean  veal  and  one  of  mutton,  cut  very  fmail, 
put  into  a dew-pan,  with  two  onions,  four  heads  of 
celery,  a carrot,  four  leeks,  put  half  a pint  of  water 
in  and  fweat  it  gently  for  half  an  hour,  then  put  in  a 
gallon  of  boiling  water,  and  when  it  boils  fkim  it  well ; 
boil  it  gently  for  two  hours,  and  then  drain  it  od'; 
then  fweat  the  above  ingredients  half  an  hour,  pour  all 
the  broth  in,  and  dew  it  gently  for  four  hours,  then 
rub  it  through  a tammy  or  napkin,  put  it  into  the 
dew-pan  again,  and  boil  it  up  gently  for  a few  mi- 
nutes ; feafon  it  with  fait  and  Cayan  pepper  to  your 
palate,  boil  two  handfuls  of  water-crefles  in  water  till 
tender,  pour  the  foup  into  a tureen,  and  put  two  pieces 
of  crifpt  French  roll  on  it,  and  the  water-erdfes  over 
that. 

■Green  Peas  Soup . 

TAKE  half  a pound  of  lean  ham  cut  fmail,  and  put 
. it  at  the  bottom  of  a foup-pot,  a knuckle  of  veal  cut 
in  pieces  over  it,  put  in  half  a pint  of  water,  fix  heads 
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of  celery,  fix  or  eight  onions,  four  turneps  and  a car- 
rot, four  cloves  and  two  blades  of  mace,  fweat  it  over 
a gentle  fire  for  half  an  hour  in  the  mean  time  boil 
two  quarts  of  old  green  peas  well,  and  ftrain  the  liquor 
into  your  pot,  and  when  it  boils  fkim  it  well ; boil  it 
gently  till  it  is  good,  ftrain  it  off  into  a pan,  beat  the 
peas  well  in  a mortar,  and  mix  the  foup  with  them, 
and  rub  it  through  a tammy  or  napkin  ; if  you  have  no 
mortar,  you  may  rub  the  peas  through  a fieve  with  the 
back  of  a fpoon,  and  mix  with  your  foup ; put  it  into 
your  pot  again,  pare  two  or  three  cucumbers,  cut  them 
down  the  middle,  take  out  the  pulp,  and  cut  them  an 
inch  long,  four  cabbage  lettuces  cut  acrofs,  boil  them 
till  tender,  and  a pint  of  young  peas  boiled  green,  put 
them  into  your  foup  and  boil  it  up  for  five  minutes ; 
feafon  it  with  pepper  and  fait  to  your  palate  r if  you 
find  your  foup  not  thick  enough,  take  the  ciumb  of  a 
French  roll,  put  a little  foup  to  it,  and  fimmerit,  then 
rub  it  as  the  peas  and  put  it  in,  ftir  it  well  about,  and 
two  or  three  minutes  before  you  fend  it  away  put  in  half 
a pint  of  fpinach  juice,  and  keep  it  ftirring  till  it  boils 
up,  juft  to  take  the  rawnefs  of  the  fpinach  ofF;  then 
put  it  in  tureens,  and  fend  crifpt  bread  in  a plate. 

N.  B.  You  may  ftew  a little  fpinach  and  fqueeze  it 
dry,  chop  it  a little  and  put  it  in  with  the  peas,  &c. 

Another  Green  Peas  Soup . 

TAKE  a gallon  of  fpring  water  and  make  it  boil, 
then  put  in  two  quarts  of  old  green  peas,  and  boil 
them  till  tender,  ftrain  them  off  and  fave  the  liquor, 
and  put  it  in  the  pot  again,  with  fix  or  eight  large 
onions,  fix  turneps,  two  carrots,  fix  heads  of  celery, 
and  if  you  have  them  fix  cabbage  lettuces,  a little  fpi- 
nach, all  well  wafhed,  a little  cloves  and  mace  3 boil 
them  till  all  are  tender,  beat  your  old  peas  well  in  a 
mortar  and  mix  with  the  foup,  and  rub  it  all  well 
through  a tammy  or  napkin  ; put  it  in  your  pot  again, 
feafon  it  with  pepper  and  fait  to  your  palate,  then  treat 
it  as  in  the  above  receipt. 
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White  Peas  Soup . 

TAKE  four  pounds  of  lean  veal  and  half  a pound 
of  lean  ham,  and  put  it  into  fix  quarts  of  foft  water, 
and  as  foon  as  the  fcum  rifes  fkim  it  well,  then  put 
three  quarts  of  old  green  peas,  fix  onions,  two  heads 
of  celery,  a carrot,  two  turneps,  a little  thyme,  and 
a blade  of  mace  5 boil  it  well  for  three  hours,  then 
rub  it  well  through  a fieve  till  all  the  pulp  is  out  of  the 
peas,  and  then  through  a tammy  or  napkin  put' it 
into  your  pot  again,  take  two  cucumbers  and  pare  them, 
cut  them  through  and  take  the  pulp  out,  cut  two  cab- 
bage lettuces  acrofs  and  boil  them  till  tender,  with  a 
pint  of  green  peas  boiled  green,  put  all  thefe  in  and 
flew  them  for  fifteen  minutes ; feafon  it  with  fait,  mix 
three  yolks  of  eggs  in  a pint  of  cream,  put  it  in  and 
ftir  it  well  about  till  it  boils  5 then  put  it  into  your  tu- 
reen, with  two  or  three  pieces  of  French  bread  crifpt 
at  the  top. 

Peas  Soup  for  Winter • 

TAKE  a pound  of  bacon  or  pickled  pork  and  a fhin 
of  beef  cut  fmall,  put  them  into  a pot  with  fix  quarts 
of  water,  (when  the  fcum  rifes  fkim  it  well)  then  put 
a quart  of  white  fplit  peas  in,  fix  heads  of  celery,  fix 
large  onions,  four  leeks,  two  turneps,  and  a fpoonful 
of  dried  mint  rubbed  fine ; boil  it  gently  for  three  hours, 
and  ftir  it  about  every  quarter  of  an  hour  to  keep  the 
peas  from  (ticking  to  the  bottom ; then  rub  it  through 
a fieve,  and  rub  the  pulp  of  the  peas  well  through, 
put  it  into  your  pot  again,  feafon  it  with  pepper  and 
fait,  cut  two  turneps  into  dice,  four  heads  of  celery, 
and  four  leeks  cut  fmall,  boil  them  in  two  quarts  of 
water  till  tender,  (train  them  in  a fieve,  put  them  in, 
fry  twelve  fmall  rafhers  of  bacon  and  put  in,  and  boil 
it  up  five  minutes ; then  put  it  into  your  tureens,  and 
fend  crifpt  bread  in  a plate.  You  may  make  peas  foup 
in  this  manner  : When  you  boil  a leg  of  pork  or  a piece 
of  beef  fave  the  liquor  till  next  day,  then  take  off  the 
fat  when  the  liquor  is  cold,  then  put  it  in  a pot  and 
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make  it  boil,  with  the  bones  of  the  meat  and  two  quarts 
of  fplit  peas  ; then  treat  it  as  above  directed. 

Common  Peas  Soup . 

TAKE  three  or  four  rump  beef  bones  with  a pound 
of  bacon,  put  them  into  a gallon  of  foft  water,  and 
when  the  fcum  rifes  fkim  it  well,  put  in  a quart  of  fplit 
peas,  four  onions,  three  heads  of  celery,  two  leeks, 
and  two  turneps  cut  fmall,  a fpoonful  of  dried  mint,  a 
little  pepper  and  fait ; dew  it  two  hours,  then  rub  it 
through  a fieve,  put  it  into  your  pot  again,  with  four 
heads  of  celery  cut  fmall  and  boiled  ; then  boil  it  up 
ten  minutes,  and  fend  it  in  a tureen  or  foup-dilh,  with 
a handful  of  crifpt  bread  in  it. 

A Spanifh  Peas  Soup . 

GET  a pound  of  Spanifh  peas  and  put  them  in 
water  the  night  before  you  ufe  them,  then  take  three 
quarts  of  foft  water  and  one  of  fweet  oil,  make  them 
boil,  then  put  in  your  peas  with  a head  of  garlick, 
cover  your  pot  clofe,  and  dew  it  gently  till  the  peas 
are  foft,  feafon  it  with  pepper  and  fait,  beat  the  yolk  of 
an  egg  in  a little  vinegar  and  put  in  ; dir  it  well,  fry 
fome  large  fippets  in  butter,  and  put  them  at  the  bot- 
tom of  a foup-difh,  poach  fix  eggs  and  lay  on  the  (ip- 

pets,  then  pour  the  foup  boiling  hot  over. 

% 

Soup  Lor  rain. 

TAKE  half  a pound  of  lean  ham  cut  fmall  and  put 
it  at  the  bottom  of  a foup -pot,  and  two  pounds  of  lean 
veal  cut  fmall  over  the  ham,  and  a large  fowl  put  in 
whole,  with  four  onions,  four  heads  of  celery,  two 
turneps,  one  carrot,  a bundle  of  fweet  herbs,  four 
cloves,  two  blades  of  mace,  put  in  half  a pint  of 
water,  fet  it  over  a flow  fire,  and  fweat  it  well,  but 
take  care  it  does  not  dick  or  burn;  then  pour  four 
quarts  of  boiling  water,  and  when  it  boils  (kirn  it  well ; 
boil  it  for  one  hour,  then  take  out  the  fowl  and  boil 
it  one  hour  longer ; then  drain  it  off  and  let  it  fettle, 
flam  it  well  and  pour  it  off  the  fettling;  in  the  mean 
2 time 
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time  take  a pound  of  almonds,  blanch  them,  and  beat 
them  in  a mortar,  put  in  a little  water  to  keep  them 
from  oiling,  take  the  yolks  of  fix  hard  eggs  and  the 
white  part  of  the  fowl,  beat  them  fine  with  the  al- 
monds, mix  fome  of  the  foup  with  it,  and  rub  it 
through  a tammy  or  napkin ; put  it  into  your  pot 
again  with  moft  of  the  reft  of  the  foup,  boil  it  gently 
for  ten  minutes,  fkim  off  all  the  froth  as  it  rifes,  and 
feafon  it  with  fait ; take  the  white  part  of  another  fowl 
-and  mince  it,  put  it  in  a ftew-pan,  with  a little  of  the 
foup,  a little  pepper  and  fait,  and  grate  a little  nutmeg 
in  it,  mix  a little  flour  and  butter  to  thicken  it,  give 
it  a tofs  or  two  in  the  pan,  then  take  a penny  French 
roll  and  cut  a piece  out  of  the  top,  pick  out  all  the 
crumb,  put  the  mince  in,  and  put  the  top  on ; pour 
your  foup  boiling  hot  into  your  tureen,  and  put  the  roll 
with  the  mince  in  the  middle,  and  four  pieces  of  crifpt 
French  bread  round  it. 

Almond  Soup . 

TAKE  three  pounds  of  lean  veal  and  two  pounds  of 
ferag  of  mutton,  cut  them  frnall  and  put  them  into  a 
foup-pot  with  four  quarts  of  water  ; when  the  fcufri 
rifes  fkim  it  well,  and  put  in  two  turneps,  two  heads  of 
celery,  two  leeks,  all  wafhed  well  and  cut  frnall,  and 
two  blades  of  mace ; boil  it  gently  till  half  is  reduced, 
feafon  it  with  fait  and  a little  Cayan  pepper,  blanch  half 
a pound  of  fweet  almonds,  beat  them  in  a mortar,  and 
as  you  beat  them  put  in  half  a pint  of  cream,  to  keep 
them  from  oiling,  ftrain  your  foup  to  the  almonds,  and 
rub  it  through  a fine  fieve  ; put  it  in  your  pot  again 
and  make  it  hot,  but  do  not  let  it  boil ; have  ready 
three  frnall  French  rolls  about  as  big  as  a tea-cup, 
blanch  a few  Jordan  almonds,  cut  them  lengthways, 
and  ftick  them  all  over  the  tops  and  fides  of  the  rolls; 
put  the  rolls  into  your  tureen,  and  pour  your  foup  over 
them : thefe  roll  looks  like  hedge-hogs,  and  the 
French  cooks  term  it  hedge-hog  foup. 

Soup 
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Soup  de  Sanfea . 

TAKE  fix  rafhers  of  lean  ham  and  put  them  on  the 
bottom  of  a (lew- pan,  then  three  pounds  of  lean  veal 
cut  fmall  over  the  ham,  and  three  pounds  of  lean  beef 
over  that,  fix  onions,  four  heads  of  celery,  two  leeks, 
a carrot,  two  turneps,  all  wafhed  well  and  cut  fmall,  a 
bundle  of  fweet  herbs,  twelve  corns  of  all-fpice,  four 
cloves,  and  four  blades  of  mace,  put  in  half  a pint  of 
water,  put  it  over  a flow  fire  till  it  flicks,  (but  mind  it 
does  not  flick  too  much)  then  put  in  a gallon  of  boiling 
water,  and  when  it  boils  fkim  it  well,  fealon  it  with 
fait,  and  flew  it  gently  for  two  hours ; then  flrain  it 
off  into  a clean  pan  and  let  it  fettle,  then  fkim  all  the 
fat  off  and  pour  it  off  the  fettlings  into  a foup-pot  ; have 
ready  a large  carrot,  one  turnep,  four  heads  of  celery, 
two  leeks  cut  about  two  inches  long,  and  as  fine  as  you 
can  cut  them  lengthways,  two  heads  of  endive,  two 
cabbage  lettuces  cut  acrofs  fmall,  with  a little  forrel 
and  chervil  chopped  fine ; wafh  them  all  well,  and  put 
them  into  a flew-pan  with  half  a pint  of  foup,  and 
flew  them  gently  fifteen  minutes  ; then  put  them  into 
the  foup,  and  boil  it  fifteen  minutes  longer ; then  put 
it  into  your  tureen,  with  crifpt  French  bread  at  the 
top. 

Gravy  Soup. 

TAKE  a fhin  of  beef  and  cut  it  in  pieces,  and  put 
it  in  a foup-pot,  with  half  a pint  of  water,  fix  onions, 
four  heads  of  celery,  two  turneps,  a carrot,  and  twelve 
corns  of  all-fpice ; fweat  it  till  it  flicks,  then  pour  four 
quarts  of  boiling  water  over  it,  and  when  it  boils 
fkim  it  well ; flew  it  gently  for  three  hours,  or  till 
the  liquor  is  half  wafled,  feafon  it  with  fait,  then 
flrain  it  off  into  a clean  pan  and  fkim  the  fat  off  \ have 
ready  a carrot  and  two  turneps  cut  in  dice,  with  two 
heads  of  celery  cut  about  half  an  inch  long,  boil  them 
in  water  till  tender,  then  drain  them  in  a fieve,  put  them 
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into  your  foup,  and  boil  it  ten  minutes  ; put  it  into  your 
tureen,  with  crifpt  French  bread  in  it. 

N.  B.  If  it  is  not  brown  enough,  put  a fpoonful  of 
browning  in  it. 

Vermicelli  Soup . 

TAKE  a pound  of  lean  ham  cut  final!,  and  put  it 
at  the  bottom  of  a foup-pot,  cut  a fmall  knuckle  of 
veal  in  pieces,  and  two  pounds  of  fcrag  of  mutton, 
and  put  them  over  the  ham,  four  onions,  twoturneps, 
a carrot,  four  leeks,  four  heads  of  celery,  well  walked 
and  cut  fmall,  fix  cloves,  four  blades  of  mace,  and  a 
bundle  of  fweet  herbs,  with  half  a pint  of  water,  all 
put  in  the  pot  and  fweated  gently  for  half  an  hour;  then 
pour  four  quarts  of  boiling  water  over  it,  when  it  boils 
fkim  it  well,  and  boil  it  gently  for  three  hours,  then 
ftrain  it  into  a clean  pan,  fkim  off  all  the  fat,  and  pour 
it  into  a foup-pot  from  the  fettling ; boil  a quarter  of  a 
pound  of  vermicelli  in  water,  ftrain  it  in  a fteve,  put  it 
into  your  foup,  aad  with  two  fpoonfuls  of  browning  boil 
it  for  ten  minutes;  put  fome  crifpt  French  bread  into  the 
tureen,  and  pour  the  foup  over  it. 

Macaroni  Soup. 

MAKE  the  foup  as  for  vermicelli,  and  boil  a quarter 
of  a pound  of  fmall  pipe  macaroni  in  two  quarts  of 
water  and  two  ounces  of  butter  till  it  is  tender,  then 
ftrain  it  in  a fteve,  and  cut  it  about  two  inches  long, 
put  it  in  your  foup  and  boil  it  ten  minutes;  put  it  into 
your  tureen,  and  crifpt  French  bread  at  the  top. 

Soup  and  Boulee . 

TAKE  two"  pounds  of  a fcrag  of  veal,  and  about 
fix  pounds  of  the  brifket  of  beef,  tie  them  tight  with 
packthread,  put  them  in  a pot  with  fix  quarts  of  water, 
and  when  the  fcum  rifes  fkim  it  well,  then  put  in  fix 
onions,  four  leeks,  fix  heads  of  celery,  a carrot,  and 
two  turneps,  well  w.alhed,  a bundle  of  fweet  herbs,-  a 
little  all-fpice,  doves,  and  mace ; boil  it  gently  for 
five  hours,  and  feafon  it  with  fait;  then  take  out  the 
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brifket  and  take  the  bones  out,  keep  it  hot*  flrairt 
your  foup  into  a pan  to  fettle,  fkim  off  all  the  fat,  and 
pour  it  from  the  fettlings  into  a foup-pot,  put  in  two 
fpoonfuls  of  browning,  cut  a carrot,  two  turneps,  two 
leeks,  and  four  heads  of  celery  in  long  flips,  and  boi! 
them  in  your  foup  till  tender ; then  put  the  brifket  into 
a tureen  or  foup-difh,  and  pour  the  foup  over  it,  with 
crifpt  bread  in  a plate. 

Soup  and  Boulee  with  Cabbage • 

TAKE  fix  pounds  of  brifket  of  beef,  tie  it  up  with 
two  pounds  of  fcrag  of  veal,  put  them  into  a pot  with 
fix  quarts  of  Water,  and  when  the  fcum  rifes  fkim  it 
well,  and  boil  it  gently  for  two  hours ; cut  two  car- 
rots in  quarters,  four  turneps  in  quarters,  two  leeks 
iplit  in  two,  and  four  heads  of  celery,  cut  one  large 
or  two  fmall  cabbages  in  quarters  and  acrofs  about  an 
inch  long,  wafh  them  all  well,  put  them  in  with  a 
bundle  of  fweet  herbs,  fome  all-fpice,  cloves,  and 
mace  tied  in  a bag,  feafon  it  with  fait,  and  boil  it  gently 
for  three  hours  longer ; fkim  the  fat  off  well  and  take 
the  brifket  out,  untie  it  and  put  it  in  a difh  by  itfelf^ 
and  garnifh  it  with  carrot;  take  out  the  veal,  fpices, 
and  herbs,  and  put  the  foup  and  the  ingredients  into 
a tureen,  with  crifpt  bread  in  a plate. 

A Wejl-India  Pepper  Pot . 

TAKE  two  pounds  of  lean  veal,  the  fame  of  mut- 
ton, cut  them  fmall,  with  a pound  of  lean  ham,  put 
them  in  a flew- pan,  and  about  four  pounds  of  brifket 
of  beef  cut  in  fquare  pieces,  with  fix  onions,  two  car- 
rots, four  heads  of  celery,  four  leeks,  two  turneps, 
well  walked,  a bundle  of  fweet  herbs,  fome  all-fpice, 
cloves,  and  mace,  and  half  a pint  of  water;  fweat  them 
well  for  half  an  hour,  then  pour  four  quarts  of  boiling 
water  into  it,  and  fkim  it  well ; boil  it  gently  for  three 
hours,  then  ftrain  it  off,  take  out  the  pieces  of  beef; 
then  put  a quarter  of  a pound  of  butter  in  the  flew-pan 
and  melt  it,  put  two  fpoonfuls  of  flour,  and  flir  it 
about  till  it  is  fmooth;  then  by  degrees  pour  your  foup 
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in,  and  ftir  it  about  to  keep  it  from  lumping,  put  the 
pieces  of  beef  in ; have  ready  two  large  carrots  cut  in 
quarters,  and  four  turneps  in  quarters,  boiled  till  ten- 
der, take  the  fpawn  of  a large  lobfter  and  bruiie  it  fine, 
and  put  it  in  to  colour  it,  with  a dozen  heads  of  greens 
boiled  tender;  make  forne  flour  and  water  into  a pafte, 
and  make  it  in  balls  as  big  as  a walnut,  boil  them  well 
in  water,  and  put  them  in ; boil  it  up  gently  for  fifteen 
minutes,  and  feafon  it  very  hot  with  Cayan  pepper  and 
fait;  put  it  in  a foup-dilh  and  fend  it  up  hot,  garnifhed 
with  lprigs  of  cauliflowers  round  the  difli,  or  carrots, 
or  any  thing  elfe  you  fancy. 

Hare  Soup . 

TAKE  a large  old  hare  and  cut  it  in  pieces,  put  it 
in  an  earthen  mug,  with  three  or  four  blades  of  mace, 
a little  fait  and  Cayan  pepper,  two  large  onions,  a red 
herring,  fix  large  morels,  a pint  of  red  wine,  and  three 
quarts  of  water ; tie  it  down  with  brown  paper,  bake 
it  three  hours  in  a quick  oven,  then  drain  it  into  a pan 
and  let  it  fettle ; pour  it  from  the  fettlings  into  a ftew- 
pan,  fcald  the  liver  for  two  or  three  minutes,  and  rub 
it  through  a fieve  with  a fpoon  and  put  it  in ; have 
ready  a quarter  of  a pound  of  French  barley,  boiled 
well  in  water,  and  put  in,  put  it  over  the  fire  to  make 
hot,  (but  take  care  it  does  not  boil)  then  pour  it  into 
afoup-difh  or  tureen,  with  crifpt  French  bread  at  the 
top.  This  is  efteemed  as  a very  rich  foup,  and  fit  for 
a large  company,  where  two  or  three  foups  are  ferved 
up. 

N.  B.  If  you  difapprove  of  the  red  herring  you 
may  leave  it  out. 

Partridge  Soup . 

TAKE  two  old  partridges  and  fkin  them,  cut  them 
into  quarters,  with  three  or  four  dices  of  ham,  fix 
onions  fliced,  and  four  heads  of  celery ; fry  them  brown 
in  butter,  but  do  not  burn  them,  pour  three  quarts  of 
boiling  water  over  them,  with  a few  pepper  corns,  and 
flew  it  gently  for  two  hours ; take  out  the  partridges 

D 2 and 


36  SOUPS. 

and  ftrain  the  foup  off,  put  it  into  the  ftew-pan  agai n, 
and  have  ready  fix  heads  of  celery  cut  about  fix  inches 
long,  and  ftew  them  in  a little  of  the  foup,  two  ounces 
of  whole  rice  boiled  well  in  water,  put  them  into  the 
foup,  feafon  it  with  fait  and  Cayan  pepper,  and  put  in 
the  partridges ; give  it  a boil  for  five  minutes,  then 
put  it  into  the  tureen,  with  a handful  of  crifpt  bread. 

Onion  Soup . 

TAKE  a pound  of  lean  ham  cut  fmall,  put  it  at 
the  bottom  of  a {lew- pan,  three  pounds  of  lean  beef 
and  two  pounds  of  lean  veal,  cut  fmall  and  put  over 
the  ham,  fix  onions,  four  heads  of  celery,  four  leeks, 
two  turneps,  and  one  carrot,  well  walhed  and  cut 
fmall,  put  them  over  the  meat,  with  a bundle  of  fweet 
herbs  and  a dozen  corns  of  all-fpice,  put  in  half  a pint 
of  water,  and  fweat  it  for  half  an  hour  over  a flow  fire, 
(take  care  it  does  not  burn)  then  pour  four  quarts  of 
boiling  water  over  it,  flcim  it  well  and  feafon  it  with 
fait  5 boil  it  gently  for  three  hours,  then  ftrain  it  off 
into  a clean  pan  to  fettle,  fkim  the  fat  off,  and  pour  it 
from  the  fettlings  into  a foup-pot;  peel  four  dozen  of 
fmall  button  onions  and  put  them  in  the  foup,  and  boil 
it  gently  half  an  hour*  put  it  into  a tureen,  with  crifpt 
French  bread  at  the  top. 

Another  Onion  Soup . 

TAKE  half  a pound  of  butter  and  put  it  into  a 
ftew-pan,  melt  it,  cut  twelve  large  onions  in  flices  and 
fry  them  brown,  put  in  fome  flour,  and  fliake  them 
about ; fry  them  a little  longer,  then  pour  in  three 
pints  of  boiling  water,  ftir  them  round,  put  the  upper 
cruft  of  a penny  loaf  cut  in  fmall  pieces  in,  feafoned 
with  pepper  and  fait,  and  ftew  it  fifteen  minutes,  keep 
ftirring  it  pretty  often ; have  ready  the  yolks  of  three 
eggs  beat  fine,  with  half  a fpoonful  of  vinegar,  mix  in 
fome  of  the  foup  well  with  them,  then  mix  all  the  foup 
together  and  pour  it  in  a tureen. 
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White  Onion  Soup . 

TAKE  a knuckle  of  veal  cut  fmall,  put  it  in  a po^ 
with  five  quarts  of  water,  and  when  the  fcum  rifes 
Ikjm  it  well,  peel  thirty  large  onions,  boil  them  with 
it  till  they  are  tender,  with  a little  whole  pepper  and 
two  blades  of  mace ; feafon  it  with  fait,  then  rub  your 
onions  through  a fieve  till  all  the  pulp  is  out;  put 
them  into  a {lew-pan  with  half  a pound  of  butter,  fliake 
in  a little  flour  and  half  a pint  of  cream,  ftir  them  well 
about  till  the  butter  is  melted,  then  {train  the  foup  in, 
and  keep  {birring  till  it  is  ready  to  boil ; then  pour  it 
into  a foup-difh  or  tureen. 

Spanijh  Onion  Soup . 

BOIL  eight  or  ten  large  Spanifh  onions  in  milk  and 
water  till  they  are  tender,  change  the  milk  and  water 
twice  while  the  onions  are  boiling,  rub  them  through 
a fieve  till  the  pulp  is  all  through ; take  an  old  fowl 
and  cut  it  to  pieces,  and  flew  it  in  three  quarts  of  wa- 
ter ‘with  a blade  of  mace  for  two  hours ; then  ilrain  it 
to  the  onions  in  a {lew-pan,  flir  it  well  together,  and 
feafon  it  with  Cayan  pepper  and  fait;  putin  half  a pint 
of  boiled  cream,  and  boil  it  up  gently  a few  minutes; 
then  put  it  into  the  foup-difh  or  tureen.  You  may, 
if  you  pleafe,  put  in  a little  flewed  fpinach,  or  alparagus 
tops  boiled. 

Another  Spanijh  Onion  Soup . 

TAKE  two  large  Spanifh  onions,  peel  and  flice 
them.  Hew  them  gently  in  half  a pint  of  fweet  oil  till 
tender,  then  pour  in  three  pints  of  boiling  water,  and 
flew  it  gently  for  half  an  hour ; feafon  it  with  pepper 
and  fait,  a little  beaten  cloves  and  mace,  put  in  two 
fpoonfuls  of  vinegar  and  a handful  of  parfley  chopped 
fine ; fry  about  a dozen  fippets  and  put  them  at  the 
bottom  of  the  foup-difh,  poach  fix  eggs  and  put  over 
the  fippets,  and  pour  the  foup  over  them,  and  fend 
it  to  the  table  hot. 
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Chefnut  Soup . 

TAKE  half  a hundred  of  chefnuts  and  notch  them, 
put  them  in  an  earthen  pan,  and  put  them  in  a hot 
oven  for  half  an  hour,  or  road  them  over  a flow  fire 
in  an  iron  pan,  (but  mind  they  do  not  burn)  peel  them, 
and  flew  them  one  hour  in  a quart  of  veal  or  beef 
broth : in  the  mean  time  take  three  or  four  rafhers  of 
lean  ham  or  bacon  and  put  them  at  the  bottom  of  a 
ftew-pan,  one  pound  of  veal,  one  pound  of  lean  beef, 
a pigeon  cut  into  pieces,  two  onions  duck  with  cloves, 
and  two  blades  of  mace,  a bundle  of  fweet  herbs  over 
the  ham,  with  half  a pint  of  water ; fweat  it  gently  till 
it  dicks,  but  mud  not  burn,  pour  in  two  quarts  of 
boiling  water,  and  fkim  it  well  ; duff  two  pigeons  with 
force-meat,  and  dew  them  in  the  foup  till  tender; 
then  take  the  pigeons  out,  and  drain  the  foup  to  the 
chefnuts,  feafon  it  with  pepper  and  fait  to  your  palate, 
and  boil  it  up  for  five  minutes ; put  the  pigeons  into  a 
foup-difh,  the  chefnuts  round  them,  and  pour  the  foup 
boiling  hot  over  them,  and  two  or  three  pieces  of  crifpt 
French  biead  at  the  top;  garnith  the  edge  of  the  difh 
with  fome  of  the  chefnuts  lplit  in  two. 

N.  B.  If  you  have  a partridge  you  may  ufe  it  in- 
dead  of  the  pigeon,  cut  to  pieces, 

Rice  Soup . 

TAKE  a pound  of  lean  ham  cut  fmall,  two  pounds 
of  lean  veal,  two  pounds  of  lean  beef,  cut  fmall  and 
put  over  the  ham,  fix  onions,  four  heads  of  celery, 
two  leeks,  two  turneps,  a carrot,  wafhed  well  and  cut 
fmall,  a bundle  of  fweet  herbs,  a little  cloves  aqd  mace, 
with  half  a pint  of  water  over  the  meat;  fweat  it  gen- 
tly oyer  a flow  fire  for  half  an  hour,  (but  take  care  it 
does  not  burn)  pour  three  quarts  of  boiling  water 
over  it  and  fkim  it  well ; dew  it  gently  for  two  hours, 
then  drain  it  into  a pan  : in  the  mean  time  boil  a 
quarter  of  a pound  of  rice  in  two  quarts  of  water  till 
tender,  drain  it  through  a fieve,  put  the  rice  and  foup 
in  a pot,  and  boil  it  for  ten  mjnutes ; feafop  it  with 
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fair,  and  pour  it  hot  into  a tureen,  with  crifpt  French 
bread  at  the  top. 

N.  B.  If  you  like  it  brown  put  a fpoonful  of  brown- 
ing in. 

Another  Rice-Soup. 

TAKE  half  a pound  of  rice  and  put  it  into  two 
quarts  of  water,  with  a (tick  of  cinnamon,  cover  it 
clofe,  and  flew  it  gently  till  the  rice  is  tender * take  out 
the  cinnamon,  fweeten  it  to  your  liking,  grate  in  a 
nutmeg,  and  let  it  (land  till  it  is  cold * beat  up  the 
yolks  of  three  eggs  with  half  a pint  of  white  wine,  ftir 
it  all  together,  put  it  over  a How  lire,  and  keep  ftirring 
it  all  the  time,  till  it  is  thick  and  boils,  otherwife  it 
will  burn  and  curdle  * then  put  it  into  a foup-difh. 

Ox  Cheek  Soup . 

TAKE  half  an  ox  head,  and  cut  the  cheek  clean  from 
the  bones,  break  the  bones  to  pieces,  and  put  them  in 
a large  pan  of  water  all  night  to  foak  out  the  blood ; 
in  the  morning  walh  them  clean  out,  and  put  them  into 
a pot  with  fix  quarts  of  v/ater,  when  the  fcum  rifes 
fkim  it  well * take  fix  onions,  fix  heads  of  celery,  about 
four  leeks,  and  two  turneps,  well  wafhed  and  cut  in 
two,  with  a bundle  of  fweet  herbs,  a fpoonful  of  all- 
fpice,  fome  cloves  and  mace,  and  a little  fait ; put  in 
two  palates,  and  ftew  them  till  tender,  then  take  them 
out  and  throw  them  into  cold  water,  and  take  off  the 
fkins ; cut  them  into  fquare  pieces,  ftew  the  head  five 
hours,  try  if  the  head  is  tender,  if  not,  ftew  it  gently 
till  it  is*  then  take  it  out,  and  ftrain  the  foup  into  a 
pan  to  fettle,  fkim  it  well,  and  pour  it  from  the  fet- 
tlings  * put  a quarter  of  a pound  of  butter  in  a ftew- 
pan  and  melt  it,  put  two  large  fpoonfuls  of  flour  in, 
and  ftir  it  about  till  it  is  fmooth  * by  degrees  put  the 
foup  in,  keep  ftirring  for  fear  it  fhould  go  into  lumps, 
if  it  does  you  muft  ftrain  it  through  a fieve,  put  in  half 
a pint  of  white  wine,  and  feafon  it  with  Cayan  pepper 
and  common  pepper  and  fait,  nearly  as  hot  as  mock 
turtle  * in  the  mean  time  cut  a carrot  and  two  turneps 
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in  dice,  four  heads  of  celery  and  two  leeks  about  half 
an  inch  long,  boiled  in  water  till  tender,  fhrain  them 
in  a fieve,  and  put  them  to  the  foup ; cut  the  cheek  in 
lquare  pieces  and  put  it  in  with  the  palates,  and  two 
fpoonsful  of  browning,  ftew  it  gently  for  half  an  hour, 
and  fkim  the  fat  off  clean  ; put  it  into  a foup-difh  or 
tureen,  with  crifpt  bread  in  a plate. 

N.  B Y ou  .ay  put  the  cheek  whole  in  a large  foup- 
difh,  if  you  like  it  bed:,  and  the  foup  over  it. 

Ox  Cheek  Soup  Baked . 

TAKE  half  an  ox  head,  and  cut  the  cheek  clean 
from  the  bones,  break  the  bones  and  lay  them  in  a 
large  pan  of  water  all  day  to  foak  the  blood  out  ; then 
wafn  them  clean,  and  put  them  in  an  earthen  pan,  and 
cover  them  with  water,  and  put  a fpoonful  of  all-fpice, 
four  onions,  a carrot,  two  turneps,  four  heads  of  celery, 
two  leeks  well  walked,  a bundle  of  fweet  herbs,  fome 
pepper  and  fait,  two  or  three  bay  leaves,  and  a pint  of 
mild  ale  or  beer,  not  porter,  tie  it  over  with  ftrong 
paper,  put  it  in  the  oven  after  dinner,  and  let  it  fray  in 
all  night ; in  the  morning  take  it  out,  and  if  it  is  not 
tender  enough,  after  you  heat  the  oven  put  it  in  again 
till  you  think  it  is  done;  then  take  the  cheek  out  of  the 
foup,  and  drain  it  through  a fieve  to  fettle,  fkim  off 
all  the  fat,  and  pour  it  from  the  fettiings  into  a pan, 
and  put  the  cheek  to  keep  hot  (if  it  wants  any  feafoning 
put  fome  in)  ; put  the  cheek  in  a foup-difh,  and  pour 
the  foup  over  it,  with  a handful  of  toafted  bread.  A 
leg  of  beef  done  in  the  fame  manner  is  very  good. 

Hotch-Potch . 

TAKE  a pound  of  lean  ham,  cut  it  fmall,  and  put 
it  at  the  bottom  of  a dew-pan,  two  pounds  of  lean 
veal,  two  pounds  of  lean  beef,  over  the  ham,  fix  onions, 
four  heads  of  celery,  two  leeks,  two  turneps,  a.  carrot, 
wafhed  well  and  cut  fmall,  a bundle  of  fweet  herbs, 
twelve  corns  of  all-fpice,  fix  cloves,  and  three  blades 
of  mace,  with  half  a pint  of  water  over  the  meat ; put 
it  over  a flow  fire,  and  fweat  it  till  all  the  juices  are 
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out  of  the  meat  and  herbs,  then  pour  four  quarts  of 
boiling  water  over  it,  and  fkim  it  well,  feafon  it  with 
fait,  flew  it  gently  for  two  hours,  drain  it  into  an  earthen 
pan ; put  about  two  ounces  of  butter  into  a dew-pan 
and  melt  it,  and  a fpoonful  of  flour,  dir  it  well  till  it 
• is  fmooth,  then  by  degrees  put  the  foup  in,  and  dir  it 
well ; take  a large  fowl  and  trufs  it  for  boiling,  finge 
it  and  put  it  in,  cut  a favoy  or  white  cabbage  in  quart- 
ers, and  tie  it  with  packthread,  a large  carrot  cut  in 
fix  pieces,  fix  middle-fized  turneps  whole,  fix  heads 
of  the  white  part  of  celery,  and  boil  two  ounces  of 
rice  in  water  half  an  hour  and  put  in,  dew  it  all  gently 
till  the  fowl  and  herbs  are  tender ; have  ready  two 
pounds  of  pickled  pork  boiled  tender,  cut  it  into  fquare 
pieces  and  put  in,  put  in  a little  Cayan  pepper  to  your 
palate ; take  the  fowl  out  and  put  it  in  the  middle  of  a 
fcup-difh,  the  pork  all  round,  untie  the  cabbage,  put 
that  and  the  roots  all  round  and  over  the  meat,  and  the 
foup  over  that. 

N.  B.  When  green  peas  are  in  feafon  put  in  apintof 
them  in  dead  of  the  rice.  Garnifh  with  fprigs  of  cauli- 
flowers boiled. 

Another  Hotch-Potch . 

TAKE  two  pounds  of  brifket  of  beef,  two  or  three 
pounds  of  the  brifket  of  a bread  of  veal,  cut  in  fquare 
pieces,  two  tail- ends  of  rumps  of  beef  cut  in  pieces 
about  two  inches  long,  put  them  into  a dew-pan,  cut  a 
favoy  or  white  cabbage  in  quarters,  tie  it  up  with  pack- 
thread, two  carrots  cut  in  quarters,  four  white  heads 
of  celery,  fix  middle-fized  turneps  whole,  fix  round 
onions,  all  well  wafhed,  a bundle  of  fvveet  herbs,  a 
little  all-fpice,  cloves,  and  mace  tied  in  a bag,  with 
half  a pint  of  water  ; fweat  it  gently  over  a flow  fire 
for  half  an  hour,  (take  care  it  does  not  burn)  then 
pour  four  quarts  of  boiling  water  on  it  and  fldm  it 
well,  put  in  a quarter  of  a pound  of  butter  rolled  in 
flour,  and  dew  it  three  hours,  feafon  it  with  pepper 
and  fait  (.if  green  peas  are  in  feafon  put  a pint  in); 
have  ready  a pound  of  pickled  pork  boiled  tender  and 
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cut  in  fquare  pieces,  put  it  in  ; take  out  the  cabbage 
as  whole  as  you  can  and  untie  it,  and  the  fweet  herbs 
and  fpice,  put  the  meat  into  a foup-difh,  and  the  cab- 
bage, roots,  and  foup  all  over,  with  crifpt  bread  in  a 
plate ; garnifli  with  carrot  or  cauliflower  (prigs. 

Breafi  of  Veal  in  Hotch-Potch. 

TAKE  the  brifket  end  of  a bread  of  veal,  and  cut 
it  in  little  fquare  pieces,  flour  ir,  and  put  half  a pound 
of  butter  in  a (lew-pan,  when  it  is  hot  put  in  the  veal, 
and  fry  it  of  a light  brown;  then  put  in  two  quarts  of 
boiling  water,  (lir  it  round,  (if  peas  are  in  feafon  put 
in  a pint  of  green  peas)  four  cabbage  lettuces  cut  in 
quarters  and  well  wafned,  two  onions  chopped  fine,  a 
bundle  of  fweet  herbs,  a little  cloves,  mace,  and  all- 
fpice  tied  in  a rag,  a little  pepper  and  fait,  cover  it 
clofe  and  flew  it  till  the  veal  is  tender,  and  feafon  it 
to  your  palate  5 take  out  the  (pice  and  fweet  herbs  and 
put  it  in  a foup-di(h ; garnifh  with  fprigs  of  cauliflowers 
or  fmall  heads  of  greens  ; if  cauliflowers  are  in  feafon, 
boil  a fmall  one  tender,  and  put  it  in  the  middle  of  the 
di(b,  and  the  meat  round  it  will  make  it  look  hand- 
fome ; or  if  peas  are  not  in  feafon,  and  cucumbers  are, 
pare  fix  cucumbers,  take  out  the  core,  and  cut  them 
in  thin  flices  inflead  of  the  peas.  In  winter  cut  a carrot 
in  fmall  pieces,  two  turneps  in  dice,  four  heads  of  the 
white  part  of  celery  cut  about  two  inches  long,  with 
the  hearts  of  four  (mail  favoy  cabbages,  or  fix  heads  of 
greens. 

Hotch-Potch  of  Mutton. 

TAKE  a neck  of  mutton  of  about  fix  pounds  and 
cut  it  into  chops.  lg mre  the  fcrag  end  whole,  put  it  into 
a (lew-pan  with^Ri  pint  of  water,  put  in  fix  round 
onions  and  flx^Siddle-fi^ed  turneps  whole,  a carrot  cut 
in  quarters^;!  favoy  or  white  cabbage  cut  in  quarters 
and  tied  up  with  packthread,  all  well  wafhed,  with  a 
little  thyme;  fweat  it  gently  for  half  an  hour  over  a 
flow  fire,  thempour  three  quarts  of  boiling  water  over 
it,  feafon  it  with  fait  and  pepper,  and  (kirn  it  well ; 
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dew  it  for  two  hours,  and  put  in  a fpoonful  of  brown« 
ing,  (kim  off  all  the  fat,  put  the  chaps  into  a foup- 
di(h,  leave  out  the  fcrag,  .untie  the  cabbage,  put  over 
with  the  foup,  &c.  Garnifh  with  toaded  fippets.  You 
may  add  two  ounces  of  Scotch  barky  if  you  like  it. 

Mutton  Broth . 

TAKE  a neck  of  mutton  of  about  fix  pounds,  cut 
the  belt  end  whole  and  the  fcrag  end  in  pieces,  put  it 
in  a (lew-pan  with  a gallon  of  water,  and  when  the 
fcum  rifes  (kim  it  well,  put  in  two  onions,  fourturneps, 
two  leeks,  and  a little  thyme  and  parfky,  well  wafhed; 
boil  it  gently  till  the  bed  end  is  done,  then  take  it  out, 
dew  the  red  till  your  broth  is  as  good  as  you  would 
have  it,  feafon  it  with  fait,  and  drain  it  off,  (kim  all 
the  fat  clean  off  \ have  ready  four  turneps  cut  in  dice, 
and  two  keks  cut  fmall,  boil  them  a quarter  of  an  hour 
in  water,  drain  them  in  a (ieve,  and  put  them  to  your 
broth,  with  a few  marygolds  and  the  piece  of  mutton; 
give  it  a boil  for  ten  minutes,  then  put  it  into  a tureen, 
with  crifpt  bread  in  a plate.  You  may  thicken  it  with 
patmeal  if  you  think  proper. 

Barley  Broth . 

MAKE  the  broth  as  in  the  above  receipt,  and  boil 
f alf  a pound  of  pearl  barky  for  two  hours  in  two  quarts 
of  water,  drain  it  off,  and  put  it  to  the  broth  with  the 
mutton,  and  boil  it  for  ten  minutes ; put  it  into  a 
tureen,  with  fome  crifpt  bread  in  a plate. 

i 

Scotch  Barley  Broth . 

GET  a fheep’s  head  and  feet  with  the  fkin  and  wool 
on,  and  finge  the  wool  off  with  red  hot  irons,  (the  bed 
way  is  to  lend  them  to  a fmith’s  (hop  to  be  done)  whm 
finged,  take  3.  clean  brufh  and  fome  warm  water,  and 
brufh  them  well  till  they  are  quite  clean  ; put  them 
into  a foup-pot  with  fix  quarts  of  water,  and  when  the 
fcum  rifes  (kim  it  clean,  put  in  half  a pound  of  Scotch 
barley,  fix  onions  whole,  fix  turneps  whole,  fix  letks, 
$nd  fix  of  the  white  heads  of  celery  fplit  in  two,  two 
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carrots  cut  in  quarters,  a favoy  or  white  cabbage  cut 
fmall,  and  half  a pint  of  oatmeal,  ftew  it  for  four 
hours,  and  feafon  it  with  fait  ; chop  a handful  of  parf- 
ley  fine,  and  a few  marygolds,  put  them  in,  let  it  boil 
up  five  minutes,  then  put  the  head  and  feet  into  a 
foup-diih,  and  the  foup  and  ingredients  all  over,  with 
crifpt  bread  in  a plate. 

Veal  Broth . 

TAKE  about  four  pounds  of  fcrag  of  veal  cut  fmall, 
put  in  three  quarts  of  water,  when  the  fcum  rifes  fkim 
it  well,  put  in  two  onions,  a turnep,  and  three  or 
four  blades  of  mace  ; flew  it  gently  for  two  hours, 
feafon  it  with  fait,  and  ftrain  it  off ; have  ready  four 
ounces  of  rice  boiled  in  water  till  tender,  drain  it 
through  a fieve,  put  it  into  the  broth,  and  boil  it  ten 
minutes ; put  in  a tureen,  with  a handful  of  crifpt 
bread  in  it. 

Beef  Broth . 

TAKE  a leg  of  beef,  break  the  bone  in  three  or 
four  places,  and  wafh  it  clean,  put  it  into  a pot  with 
fix  quarts  of  water ; when  the  fcum  rifes  fkim  it  w'ell, 
and  put  in  three  blades  of  mace,  a bundle  of  fweet 
herbs,  and  a large  cruft  of  bread;  boil  it  for  four 
hours,  and  feafon  it  with  fait,  then  take  the  meat  out 
clear  from  the  bones,  and  put  it  in  a foup-diih,  and 
ftrain  the  broth  over  it ; put  in  a handful  of  crifpt 
bread. 

Crawfjh  Soup . 

TAKE  half  a hundred  of  live  crawfifh  and  wafh 
them  clean,  boil  them  half  an  hour  in  a gallon  of  water, 
ftrain  them  in  a iieve,  and  fave  the  liquor ; pick  out 
the  meat  from  the  tails  wrhole  and  fave  it,  bruife  the 
fhells  in  a mortar,  and  put  them  into  a foup-pot  with 
the  liquor,  and  about  three  pounds  of  fcaite,  thorn- 
back,  cod,  or  holly  be  rt,  an  onion  ftuck  with  cloves, 
a bundle  of  fweet  herbs,  and  three  or  four  blades  of 
mace,  with  a pint  of  green  or  dry  peas,  feafon  it  with 
pepper  and  fait,  and  ftew  it  hree  hours,  fkim  it  well, 
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take  the  fpawn  of  a lobfter  and  bruife  it  very  fine,  and 
put  it  in  to  colour  it  a fine  red  ; then  rub  the  fifh  and 
foup  through  a fieve  till  the  fifh  is  pretty  near  all 
through,  and  then  rub  it  through  a tammy  or  napkin* 
put  it  into  a foup-pot  and  make  it  hot;  in  the  mean 
time  flour  the  tails  of  the  crawfifh,  and  fry  them  in 
butter,  put  them  on  a coarfe  cloth  before  the  fire  to 
drain,  then  put  them  in  a foup-difh  or  tureen,  and 
pour  the  foup  hot  over  them,  with  fome  crifpt  French 
bread  at  the  top. 

N.  B.  If  you  cannot  get  fifh,  you  may  ufe  lean  veal 
or  mutton  in  the  flead,  and  ufe  the  crumb  of  two 
French  rolls,  fimmer  it  in  a little  of  the  foup  to  thicken 
it  before  you  rub  it  through  the  tammy. 

JLobfier  Soup* 

TAKE  four  lobflers,  and  pick  the  fpawn  out  while 
alive  if  there  is  any  on  the  outfide,  boil  them  in  a 
gallon  of  water  for  one  hour,  then  take  them  out,  pick, 
the  meat  out  of  the  claws  and  tails,  fave  two  tails 
whole,  and  take  care  of  the  fpawn,  put  the  liquor 
into  a foup-pot,  with  a pound  of  lean  ham  cut  fine, 
two  pounds  of  any  fort  of  fifh,  and  put  the  meat  of 
the  lobfters  in,  except  the  two  tails,  with  two  onions, 
fluck  with  cloves,  four  blades  of  mace,  a bundle  of 
fweet  herbs,  and  a cruft  of  French  bread ; flew  it 
gently  for  two  hours,  feafon  it  with  pepper  and  fait, 
take  the  meat  of  the  lobfters  out,  put  it  in  a mortar 
and  beat  it  fine,  bruife  the  fpawn  fine  and  put  it  in ; 
mix  the  foup  with  the  meat  and  fpawn,  and  rub  it 
through  a tammy  or  napkin,  then  put  it  into  a foup- 
pot  and  boil  it  up : in  the  mean  time  cut  the  two  tails 
of  the  lobfters  in  long  flips,  flour  and  fry  them  brown 
in  butter,  put  them  on  a coarfe  cloth  before  the  fire 
to  drain  j then  put  them  into  a lbup-difh  or  tureen, 
and  pour  the  foup  boiling  hot  over  them,  with  crifpt 
French  bread  at  the  top. 
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Scaz'te,  or  'Thornback  Soup . 

TAKE  three  pounds  of  fcaite  or  thornback  ancf 
fkin  it,  wafli  it  well,  and  boil  it  in  fix  quarts  of  water 
till  it  is  very  tender ; take  it  up  and  pick  all  the  fifh 
off  the  bones,  put  the  bones  in  again,  with  about  two 
pounds  of  any  fort  of  frefh  fifh,  a little  lemon-peel,  a 
bundle  of  fweet  herbs,  twelve  corns  of  whole  pepper, 
two  or  three  blades  of  mace,  a little  horfe-radifh,  an 
onion  (luck  with  cloves,  and  the  top-cruft  of  a penny 
loaf,  with  a little  parlley,  cover  it  clofe,  and  ftew  it 
gently  two  hours ; take  a French  roll,  cut  a little  piece 
out  of  the  top,  pick  out  all  the  crumb,  and  put  it  in 
the  foup ; rub  it  through  a fieve,  and  pound  part  of 
the  fcaite  or  thornback  in  a mortar,  mix  the  foup  with 
it,  and  rub  it  through  a tammy  or  napkin ; put  it  in 
a foup-pot  and  make  it  hot,  feafon  it  with  Cayan  pep- 
per and  fait:  in  the  mean  time  mince  the  reft  of  the 
fifti  fmall,  and  put  it  in  a ftew-pan,  with  two  fpoons- 
ful  of  the  foup,  a little  butter  rolled  in  flour,  and  a 
little  pepper  and  fait  ; give  it  a tofs  or  two,  then  fill 
the  French  roll,  pour  your  foup  into  a foup-difti  or 
tureen,  and  put  the  roll  in  to  fwim  at  the  top.  This 
is  a very  rich  foup,  and  cod  or  hollybert  foup  is  made 
the  fame  way. 

Oyjler  Soup . 

TAKE  two  pounds  of  fcaite,  fkin  it,  two  large  eels, 
and  four  flounders,  cut  fmall,  well  wafhed  and  gutted,, 
put  them  into  four  quarts  of  water,  and  when  the  feum 
rifes  fkim  it  well,  and  put  in  two  or  three  blades  of 
mace,  an  onion  ftuck  with  cloves,  two  heads  of  celery, 
a few  parfley  roots,  and  a bundle  of  fweet  herbs ; co- 
ver it  clofe,  and  ftew  it  for  two  hours,  feafon  it  with 
pepper  and  fait  and  half  a nutmeg  grated;  in  the  mean 
time  get  two  quarts  of  oyfters,  and  boil  them  in  their 
own  liquor,  ftrain  them  in  a fieve,  and  throw  them 
into  cold  water,  wafh  them  well  out,  and  beard  them, 
pour  the  oyfter  liquor  from  the  fettlings  into  the  foup, 
pound  the  oyfters  and  twelve  yolks  of  hard  eggs  in  a 
mortar  very  fine,  and  ftrain  the  foup  to  them ; mix 
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them  well  up,  and  rub  it  through  a tammy  or  napkin, 
then  put  it  into  a foup-pot,  and  give  it  a boil  till  it 
is  as  thick  as  cream ; then  pour  it  into  a tureen,  with 
crifpt  French  bread  at  the  top. 

Eel  Soup . 

TAKE  four  pounds  of  eels,  fkin,  gut,  and  wafh 
them  well,  cut  them  in  pieces,  and  put  them  into  a 
pot  with  four  quarts  of  water,  with  a cruft  of  bread, 
an  onion  ftuck  with  cloves,  two  or  three  blades  of 
mace,  and  a bundle  of  fweet  herbs ; fealbn  it  with  fait 
and  fkim  it  well,  boil  it  till  half  the  liquor  is  wafted, 
then  ftrain  it  off  and  put  it  into  a ftew-pan,  and  chop 
a handful  of  parfley  fine,  put  it  in,  and  boil  the  foup 
five  minutes ; then  put  it  into  a tureen,  with  a handful 
of  toafted  bread. 

Mufcle  Soup . 

TAKE  a hundred  of  large  mufcles,  wafh  them 
clean,  put  them  into  a ftew-pan,  cover  them  clofe, 
and  ftew  them  till  they  open,  then  pick  them  out  of 
the  fhells,  and  pick  the  beard  or  crab  off,  if  there  is 
any,  ftrain  the  liquor  through  a fine  fieve  into  a pan 
to  fettle,  then  pour  it  from  the  fettlings  to  the  muf- 
cles ; take  two  pounds  of  any  fort  of  frefh  fifh  and 
put  on  with  a gallon  of  water,  with  a bundle  of  fweet 
herbs,  a large  onion  ftuck  with  cloves,  a little  whole 
pepper,  a fmall  piece  of  horfe-radifh,  and  a little 
parfley ; bruife  a dozen  crawfifh  in  a mortar,  and  a 
dozen  almonds  blanched  and  beat  fine,  take  two  French 
rolls  and  take  out  the  crumb,  and  fry  it  brown  in 
butter,  and  put  in  with  three  parts  of  the  mufcle  liquor, 
feafon  it  with  fait  and  a little  Cay  an  pepper,  and  ftew 
it  till  the  liquor  is  half  wafted  : in  the  mean  time  get 
a parfnep  and  a carrot,  feraped  and  cut  in  thin  fiices, 
fry  them  brown  in  butter;  rub  the  foup  through  a 
fieve  and  put  it  into  a ftew-pan,  with  the  fried  carrot 
and  parfnep,  and  half  the  mufcles,  ftew  them  gently 
for  fifteen  minutes ; take  the  other  half  of  the  mufcles 
and  liquor,  put  them  into  a ftew-pan  with  a quarter  of 
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a pound  of  butter,  and  fhake  in  a little  flour,  and  keep 
it  ftirring  till  the  butter  is  melted;  feafon  it  with  pep- 
per and  fait,  and  grate  in  a little  nutmeg,  beat  the 
yolks  of  three  eggs  up  and  put  in,  keep  it  ftirring  till 
it  is  thick,  or  elfe  it  will  curdle,  put  it  into  the  French 
rolls  after  they  are  crifpt  before  the  fire,  and  pour  your 
foup  hot  into  a tureen,  with  the  rolls  fwimming  at  the 
top. 

Milk  Soup. 

TAKE  two  quarts  of  new  milk,  two  flicks  of  cin- 
namon, two  or  three  bay  leaves,  a very  little  bafket 
fait,  and  fine  fugar  to  fweeten  it,  put  it  over  the  fire 
to  heat;  in  the  mean  time  blanch  half  a pound  of 
fweet  almonds,  and  beat  them  fine  in  a marble  mortar, 
put  in  a little  milk  to  keep  them  from  oiling,  grate  a 
little  lemon-peel  into  the  almonds,  and  when  the  milk, 
&c.  boils,  ftrain  it  to  the  almonds,  put  it  into  a pot, 
with  half  a nutmeg  grated,  and  boil  it  up  for  two  or 
three  minutes ; cut  fome  flices  of  French  bread,  and 
crifp  them  before  the  fire,  put  them  into  a foup-difh 
or  tureen,  and  pour  the  foup  hot  over  them. 

Milk  Soup  the  Dutch  and  German  Way . 

TAKE  a quart  of  new  milk,  and  boil  it  with  a 
flick  of  cinnamon  and  moift  fugar,  put  fome  fippets 
cut  in  what  fhape  you  pleafe  into  a difh,  pour  the  milk 
over  them,  and  take  out  the  cinnamon ; put  it  over 
a gentle  charcoal  fire  to  fimmer  till  the  bread  is  foft, 
beat  the  yolks  of  two  eggs  and  mix  with  a little  of  the 
milk ; then  mix  it  all  together,  and  fend  it  to  the  table 
in  a tureen  hot. 

» Egg  Soup . 

BEAT  the  yolks  of  two  eggs  in  a deep  difh,  with 
a piece  of  butter  as  big  as  a hen's  egg,  take  a tea-kettle 
of  boiling  water  in  one  hand,  and  a fpoon  in  the  other, 
pour  in  a quart  gently,  and  keep  it  ftirring  till  the  eggs 
are  well  mixed  and  the  butter  melted,  then  pour  it 
into  a ftew-pan,  and  ftir  it  till  it  limmers;  take  it  off 
the  fire,  and  pour  it  between  two  veffels,.  out  of  one 
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Into  the  other,  till  it  is  quite  fmooth,  and  has  a great 
froth,  then  fet  it  von  the  fire,  and  ftir  it  ail  the  while 
till  it  is  hot,  but  not  boil ; pour  it  into  a tureen,  and 
fend  it  hot  to  table. 

<Turnep  Soup . 

TAKE  a large  bunch  of  turneps  and  pare  them, 
fave  out  three  or  four,  put  the  reft  on  in  a gallon  of 
water,  with  a bundle  of  fweet  herbs,  an  onion  ftuck 
with  cloves,  a blade  of  mace,  a little  whole  pepper, 
half  a nutmeg,  a little  fait,  and  the  cruft  of  a penny 
loaf ; boil  it  till  the  turneps  are  tender,  then  rub  it 
through  a fieve  till  all  the  turneps  and  bread  are  rub- 
bed through,  put  it  into  a ftew-pan,  with  four  heads 
of  celery  cut  fmall,  two  turneps  cut  into  dice,  cut  one 
turnep  and  two  or  three  carrots  into  thin  dices,  flour 
them,  and  fry  them  brown  in  frefli  butter,  and  four 
onions  cut  in  dices  and  fried  brown,  two  ounces  of 
vermicelli ; boil  it  gently  till  all  the  roots  are  tender, 
then  fend  it  up  hot  in  a tureen,  with  crifpt  French 
bread  at  the  top. 

Soup  Maigre . 

PUT  half  a pound  of  frefli  butter  into  a ftew-pan, 
and  melt  it  till  it  is  done  hiding,  have  a dozen  round 
onions  peeled,  throw  them  in,  and  ftiake  them  well 
about  for  five  minutes ; then  put  in  fix  heads  of  celery 
cut  fmall,  two  handfuls  of  fpinach  well  picked  and 
walked,  two  cabbage  lettuces  cut  fine,  with  a pint  of 
green  peas  when  in  feafon  ; ftiake  them  in  the  pan  for 
fifteen  minutes,  put  in  a little  flour,  and  pour  in  two 
quarts  of  boiling  water,  and  ftale  crufts  of  bread  cut 
in  fmall  pieces,  feafon  it  with  pepper  and  fait,  and  a 
little  beaten  mace,  ftir  it  well  together,  and  ftew  it 
gently  for  half  an  hours  take  it  off  the  fire,  beat 
the  yolks  of  two  eggs  and  put  in,  with  a ijioonful 
of  vinegar,  ftir  it  about,  and  then  put  it  into  a tureen. 

You  may  make  it  thus:  Get  a quart  of  Morrato 
peas,  and  boil  them  in  three  quarts  of  water,  with  fix 
onions  fliced  and  fried  brown  in  butler,  four  heads  of 
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celery  cut  fin  all,  a carrot,  turnep,  and  parfnep,  feafon 
it  with  pepper  and  fait,  a little  beaten  mace,  and  flew 
it  gently  till  the  peas  are  very  tender;  then  rub  it  all 
well  through  a fieve  till  the  pulp  is  all  through : have 
ready  fome  celery  cut  fmall  and  boiled  tender,  a hand- 
ful of  fpinach  dewed  and  fqueezed  very  dry,  put  them 
into  the  foup,  and  boil  it  up  ten  minutes;  take  it  off 
the  fire,  and  put  in  a gill  of  fpinach  juice,  dir  it  well 
up,  and  put  it  into  a tureen  ; fend  it  to  table  hot. 

N.  B.  Afparagus  tops  or  artichoke  bottoms  boiled 
tender,  when  in  feafon,  is  a great  addition. 

j Plumb  Porridge . 

PUT  a knuckle  of  veal  into  a gallon  of  water  cut 
very  fmall,  with  a bundle  of  fweet  herbs,  fix  blades  of 
mace,  when  the  fcum  rifes  fkim  it  well,  and  put  in 
two  pounds  of  raifins  of  the  fun,  and  one  pound  of 
pr uens,  boil  it  three  hours,  then  rub  it  all  well  through 
a fieve  till  all  the  pulp  of  the  raifins  and  pruens  is 
through  ; put  it  into  a foup -pot,  with  a pint  of  fack, 
half  a pound  of  fine  fugar,  half  a. pound  of  raifins 
doned  and  picked,  and  half  a pound  of  currants  clean 
wafhed  and  picked,  grate  in  a whole  nutmeg,  boil  it 
gently  up  half  an  hour,  and  dir  it  often  ; put  it  into  a 
foup-difh  or  tureen,  with  crifpt  French  bread  at  the 
top. 

Common  Plumb  Porridge  for  Chrijlmas . 

TAKE  a leg  and  fiiin  of  beef  and  cut  them  fmall, 
put  them  into  eight  gallons  of  water,  when  the  fcum 
rifes  fkim  it  well,  boil  it  for  fix  hours,  then  drain  it 
into  a pan,  clean  out  the  pot,  and  pour  your  broth  in 
again ; dice  the  crumb  of  fix  penny  loaves  very  thin, 
and  put  fome  of  the  broth  to  them,  cover  them  up  for  • 
a quarter  of  an  hour,  then  give  it  a boil  up,  and  rub 
it  through  a fieve  into  the  broth  ; have  ready  fix  pounds 
of  currants  well  wafned  and  picked,  four  pounds  of 
jar  raifins  picked  and  doned,  and  two  pounds  of  pruens, 
boil  all  thefe  in  the  foup  till  they  fwell  and  are  tender  ; 
then  put  in  half  an  ounce  of  mace,  hair  an  ounce  of 
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cloves,  and  two  nutmegs,  all  beat  fine ; mix  them  in  a 
little  cold  broth  firfl,  and  then  put  them  in,  with  Tour 
pounds  of  fugar,  two  quarts  of  fade,  and  the  juice  of 
four  lemons;  boil  it  up  ten  minutes,  keep  it  ftirring, 
then  put  it  into  earthen  pans,  and  put  it  by  for  ufe : 
when  you  want  it  make  it  hot,  and  fend  it  in  a foup- 
difh  or  tureen,  with  crilpt  French  bread. 

'Portable  Soup . 

TAKE  three  legs  of  veal  and  one  of  beef,  with  ten 
pounds  of  lean  ham,  all  cut  very  fin  all,  put  a quarter 
of  a pound  of  butter  at  the  bottom  of  a large  pot  or 
cauldron,  and  the  meat  and  ham  in,  with  four  ounces 
of  anchovies,  two  ounces  of  mace,  a bunch  of  celery, 
fix  carrots  waftied  well,  a large  bundle  of  fweet  herbs, 
a fpoonful  of  whole  pepper,  and  a hard  cruft  of  a 
penny  loaf;  fweat  it  over  a flow  fire  till  you  find  all 
the  juices  are  drawn  out  of  the  meat,  then  cover  it 
with  boiling  water,  and  fkim  it  well ; let  it  boil  gently 
for  four  or  five  hours,  then  ftrain  it  off  to  fettle,  pour 
it  clear  from  the  fettlings  firft,  fkim  the  fat  off  well, 
and  pour  it  into  a pot,  and  boil  it  till  it  is  a ftrong  jelly, 
and  as  ftiff  as  glue;  feafon  it  with  Cayan  pepper  and 
fait,  then  pour  it  into  little  tin, moulds;  let  it  ftand  till 
cold,  then  turn  it  out  of  the  moulds,  put  it  on  tin 
plates,  and  dry  it  in  the  fun,  or  at  a great  diftance  be- 
fore the  fire,  keep  turning  it  often  till  it  is  quite  dry ; 
then  put  it  in  tin  boxes,  with  a piece  of  writing  paper 
between  each  cake ; put  them  in  a dry  place  for  ufe. 
This  is  a very  ufeful  foup  for  travellers,  or  large 
families ; for  by  putting  one  fmall  cake  into  a pint  of 
boiling  water,  and  giving  it  a boil  up,  it  will  make  a 
pint  of  good  foup  ; or  a little  boiling  water  poured  on  a 
cake,  will  make  good  gravy  for  a turkey  or  two  fowls. 
It  poffeffes  one  good  quality,  it  never  lofes  any  of  its 
virtue  by  keeping. 
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CHAP.  III. 

FISH. 

Proper  Rules  to  be  obferved  in  drejjing  Fijh . 

AS  fifh  is  a curious  article  in  the  art  of  cookery,  it 
will  not  be  amifs  to  give  a chapter  adapted  en- 
tirely for  dreffing  it. 

Be  careful  that  your  filh-kettles  are  kept  clean  from 
fand,  or  any  thing  (licking  to  the  fides,  as  the  fcum  of 
the  fifh  will  occafion,  and  that  they  are  well  tinned,  and 
the  frying-pans  the  fame,  your  fat  well  rendered  and 
clear : be  fure  to  have  your  fifh  wellfcaled,  gutted,  and 
walked  clean,  before  you  drefs  it,  when  you  boil  it 
ufe  fpring  water,  and  be  fure  to  let  it  boil  before  you 
put  in  the  filh,  with  fait  according  to  the  fize  of  the 
fifh  ; and  when  broiled  or  fried  dry  it  well  with  a cloth, 
for  when  it  is  wet  it  will  not  broil  well  nor  fry  crifp  ; 
never  ufe  any  vinegar  to  falmon  or  trout,  as  it  draws 
the  colour  out ; boil  your  fifh  gently,  if  you  boil  it 
quick  it  often  breaks  it  to  pieces,  which  very  much  dif- 
figures  it,  and  fpoils  the  beauty  of  your  fifh  ; for  when 
whole,  and  looks  well  to  the  fight,  it  gives  the  company 
a good  opinion  of  it ; when  it  boils,  and  the  fcum  and 
froth  rife,  fkim  it  clean  ofF,  and  take  great  care  that 
your  filh  goes  hot  to  table,  as  nothing  is  fo  difagreeable 
as  cold  filh. 

As  turtle  is  a fifh,  we  fhall  give  the  directions  for 
dreffing  it  firlt,  fo  proceed  with  every  fort,  and  the 
different  ways  they  are  to  be  dreffed. 

To  drefs  a Turtle  the  Wef -India  way . 

AS  turtles  are  of  various  fizes,  from  one  pound  to 
eight  or  nine  hundred  weight,  I fhall  confine  my  direc- 
tions to  one  about  fifty  or  fixty  pounds,  bigger  or  lefs 
in  proportion.  Kill  your  turtle  the  night  before  you 
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intend  to  drefs  it,  which  you  mud  proceed  to  do  in 
the  following  manner  : Tie  it  by  its  hind  fins  with  a 
cord  fufficient  to  hold  it,  then  cut  off  the  head  and 
hang  it  up  to  bleed  all  night;  in  the  morning  cut  the 
callipee,  which  is  the  belly,  round,  and  raife  it  up,  cut 
as  much  of  the  white  meat  to  it  as  you  conveniently 
can,  throw  it  into  fpring  water  and  fait  for  half  an  hour, 
cut  the  fins  off  and  feald  them  with  the  head,  and  take 
the  feales  off,  cut  all  the  white  part  out,  and  throw  it 
into  fpring  water,  (the  guts  and  lungs  muft  be  taken 
out,  but  be  careful  you  do  not  break  the  gall)  waih 
the  lungs  and  heart  well,  and  flit  the  guts  and  maw  all 
through  with  a pen-knife,  and  wafh  them  well  in  warm 
water,  ferape  all  the  infide  fkin  off,  and  boil  them  till 
tender  in  two  gallons  of  water ; (you  had  better  throw- 
the  liver  away,  feldom  any  perfon  eats  it,  and  it  always 
makes  your  turtle  look  black)  then  take  and  faw  the 
back  fhell  about  two  inches  deep  all  round,  feald  it,  and 
take  off  the  fhell ; in  the  mean  time  make  a good  veal 
flock  in  the  following  manner:  Take  a knuckle  of  veal 
and  two  neat’s  feet  cut  in  fmall  pieces,  and  put  them 
on,  with  three  gallons  of  water,  a bundle  of  fweet 
herbs,  four  onions,  a quarter  of  an  ounce  of  cloves  and 
mace,  and  when  it  boils  fkim  it  well,  boil  it  for  three 
hours  and  drain  it  off;  cut  all  the  white  meat  from 
the  bones,  fave  out  about  two  pounds,  and  cut  it  in 
pieces  as  big  as  an  egg,  put  a quarter  of  a pound  of 
butter  at  the  bottom  of  a flew-pan,  put  in  the  white 
meat,  fet  it  over  a flow  fire,  and  fweat  it  gently  till  you 
find  it  tender ; put  the  lungs  and  the  part  of  the  back 
fhell  into  a dew-pan,  and  cover  them  with  the  veal 
flock,  with  fix  fhallots,  two  onions,  a little  bafil,  fweet 
marjorum,  winter  favory,  thyme,  andpardey,  all  chop- 
ped fine,  a quarter  of  an  ounce  of  cloves  and  mace,  and 
twelve  corns  of  all-fpice  beat  fine,  and  dew  it  till  ten- 
der ; take  it  out  of  this  liquor,  and  drain  it  off;  put 
the  fins  on  in  the  fame  manner  as  the  lungs,  a,nd  dew 
them  till  tender;  take  them  out  of  the  liquor,  and 
drain  it  off,  put  half  a pound  of  butter  into  a dew-pan, 
melt  it,  and  put  three  fpoonsful  of  flour  in,  dir  it  well 
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till  it  is  fmooth,  and  by  degrees  pour  in  the  liquor  tha$ 
came  from  rhe  lungs  and  white  meat,  and  ftir  it  well  till 
it  boils,  put  in  a bottle  of  Madeira,  and  feafon  it  wiih 
Gayan  pr'pper  and  fait  pretty  high  ; cut  your  lungs  and 
the  part  of  the  back  (hell  in  pieces,  with  the  two  h:nd 
fins  cut  in  three  pieces  each,  and  the  white  meat  put 
in ; flew  it  fifteen  minutes,  put  a (tiff  pafte  all  round  the 
edge  of  the  back  fhell,  which  is  called  the  caliipafh,  and 
ornament  it  with  leaves,  &c.  cut  out  of  the  pafte  to  your 
fancy,  feafon  the  fhell  with  Cayan  pepper  and  fait,  put 
in  thefe  ingredients,  with  the  juice  of  two  lemons,  fome 
force-meat  and  egg  balls,  and  bake  it  two  hours ; raife 
the  white  meat  of  the  belly  fhell,  which  is  called  the  cal- 
lipee,  and  fluff  it  with  force-meat,  then  notch  it  acrofs 
at  the  top,  and  feafon  it  with  beaten  fpice,  bafil,  rnar- 
jorum,  winter  favory,  and  thyme,  chopped  fine,  and 
fome  little  bits  of  butter  here  and  there  on  it,  fome  Cay- 
an pepper  and  fair,  put  a pafte  round  the  rim,  and  bake 
it  three  hours;  put  the  bones  and  the  two  pounds  of 
white  meat  on,  with  fome  of  the  ftock  and  a quart  of 
water,  with  a bundle  of  fweet  herbs,  fome  cloves  and 
mace,  and  (lew  it  till  you  find  the  foup  is  good ; drain 
it  oft,  then  put  it  in  a foup-pot,  thicken  it  with  flour 
and  butter  about  as  thick  as  cream,  feafon  it  with  Cay- 
an pepper  and  fait,  and  put  in  half  a pint  of  Madeira, 
boil  it  gently  for  about  fifteen  minutes,  and  fkim  it 
well ; put  fome  butter  in  to  a ftew-pan  and  melt  it,  with 
a fpoonful  of  flour,  ftir  it  till  it  is  fmooth,  then  by  de- 
grees pour  in  the  liquor  the  fins  were  ftewed  in ; ftir 
it  till  it  boils,  feafon  it  with  Cayan  pepper  and  fait,  half 
a pint  of  Madeira,  and  the  juice  of  a lemon,  put  in  the 
two  fore-fins,  and  flew  them  fifteen  minutes,  with  fome 
force-meat  and  egg-balls ; put  a little  butter  into  ano- 
ther ftew-pan,  and  a fpoonful  of  flour,  ftir  it  till  it  is 
fmooth,  and  by  degrees  pour  in  a pint  and  a half  of 
hock,  ftir  it  till  it  boils,  put  the  guts  and  maw,  cut; 
in  pieces  about  three  inches  long,  into  it,  and  flew  it 
for  fifteen  minutes*  feafon  it  with  Cayan  pepper  and 
fait,  mix  the  yolks  of  three  eggs  with  a pint  of  cream 
and  grate  fome  nutmeg  in,  put  it  in,  and  keep  it  ftir- 
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ring  till  it  is  ready  to  boil ; then  take  it  off,  keep  it 
fhaking,  and  fqueeze  in  a lemon ; have  your  callipafh, 
callipee,  foup,  fins,  and  fricafee,  all  hot  together,  and 
difh  them  up  hot  in  the  following  manner,  your  foup 
in  a tureen  in  the  middle : 

Callipash 

Fricassee  Soup  Fins 

Callipee. 

When  you  fend  the  callipafh  and  callipee  to  bake, 
you  fhouki  put  them  in  a tin  dripping-pan,  and  put 
bricks  underneath  to  keep  them  Heady,  that  the  liquor 
may  not  fpill. 

Another  Way  to  drejs  a Turtle. 

KILL  your  turtle  the  over-night,  as  before  diredled, 
cut  the  belly  fhell  all  round,  and  raife  it  up,  cut  it  clean 
from  the  meat  in  the  infide,  cut  off  the  fins,  and  cut  out 
the  white  meat,  wafh  it  well  in  fpring  water,  and  put 
it  in  fpring  water  for  half  an  hour;  take  out  the  guts 
and  lungs,  and  throw  the  lungs  into  water,  treat  the 
guts  as  before  directed,  faw  off  the  rim  of  the  back 
fhell  about  two  inches  deep ; fcald  the  fins,  head,  and 
fhells  in  hot  water,  and  clean  off  all  the  leaks  and 
fhclls ; have  ready  a veal  broth,  made  as  follows:  cut 
a knuckle  of  veal  of  about  fix  pounds  and  two  neat’s 
feet  in  fmall  pieces,  put  them  on  in  two  gallons  of 
water,  and  when  it  boils  (kirn  it  well,  and  put  in  a 
bundle  of  fweet  herbs,  fix  onions,  four  turneps,  and 
two  carrots,  fome  cloves  and  mace,  and  a little  all- 
fpice,  boil  it  for  three  hours,  and  then  {train  it  off ; put 
your  fins,  head,  the  belly  and  back  fhells  in,  and£over 
them  with  the  veal  broth,  with  a quarter  of  an  ounce 
of  cloves  and  mace,  half  a nutmeg,  and  twelve  corns 
of  all- fpice,  beat  fine,  fome  bafil,  fweet  marjorum, 
winter  favory,  thyme,  and  parfley,  chopped  very  fine, 
fix  fhallots  and  two  onions  chopped  fine,  Hew  them  till 
they  are  tender,  then  Hrain  the  liquor  from  them  ; put 
a quarter  of  a pound  of  butter  into  a Hew-pan,  and  cut 
the  white  meat  in  pieces  as  big  as  an  egg  and  put  in, 
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with  a quirt  of  the  broth,  a bundle  of  fweet  herbs,  and  a 
little  fait ; fet  it  over  a flow  fire,  and  flew  it  gently  till  you 
find  it  is  tender,  then  drain  the  liquor  from  it,  and  wafli 
the  meat  in  warm  water,  to  wafli  the  curd  and  fkum 
off ; throw  away  the  liver,  put  the  lungs  and  heart  in 
jfome  veal  broth,  and  flew  them  till  they  are  tender, 
with  a bundle  of  fweet  herbs,  then  drain  the  liquor  from 
them,  and  cut  them  in  fmall  pieces,  and  the  fins 
and  brawn,  from  the  back  and  belly  (hells  cut  in  pieces, 
and  take  the  meat  from  the  head,  wadi  them  in  warm 
water  clear  from  the  herbs  and  fpice;  put  a pound  of 
butter  into  a dew-pan  big  enough  to  hold  all  the  turtle, 
and  melt  it,  then  put  in  four  large  fpoonsful  of  flour, 
dir  it  till  it  is  fmooth,  and  by  degrees  put  in  all  the  broth, 
keep  it  din  ing  till  it  is  quite  fmooth,  then  put  in  two 
bottles  of  Madeira,  and  all  the  meat,  fins,  tripe,  &c. 
with  three  dozen  of  force-meat  balls  and  three  dozen 
of  egg  balls,  feafon  it  with  Cay  an  pepper  and  fait  pretty 
high,  and  dew  it  one  hour  very  gently,  fqueeze  in  four 
lemons,  dew  it  five  minutes  longer,  and  flcim  it  well ; 
then  tade  if  it  is  of  a fine  tade,  that  it  wants  nothing, 
either  of  wine,  feafoning,  or  lemon,  if  it  does  put  it 
in  ; in  the  mean  time  put  a pade  round  the  back  fhell, 
as  before  directed,  and  feafon  the  fhell  with  Cayan  pep- 
per and  fait,  and  put  in  half  a pint  of  Madeira,  and  bake 
it  one  hour;  put  fome  of  the  turtle  into  the  fhell,  and 
brown  it  with  a falamander,  and  the  red  in  tureens  as 
hot  as  poflible. 

N.  B.  When  you  drefs  a fmall  turtle  under  twenty 
pounds,  you  will  have  no  occafion  to  bake  the  fhell,  but 
cut  the  fhell  all  up,  and  take  the  brawn  out,  and  ferve 
it  in  tureens. 


Sturgeon  in  Imitation  of  Turtle . 

MAKE  a veal  broth  as  for  turtle,  gut  and  fcale  about 
eight  pounds  of  durgeon,  and  wafh  it  well,  cut  the 
brawn  off  the  white  parr,  and  cut  both  in  fmall  fquare 
pieces,  put  them  in  a dew-pan,  and  cover  them  with 
broth,  a bundle  of  fweet  herbs,  a dozen  fhallots  chop- 
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ped  fine,  a quarter  of  an  ounce  of  cloves  and  mace  beat 
fine,  flew  it  gently  till  it  is  near  tender 3 mix  a bottle 
of  Madeira  with  four  fpoonsful  of  flour  very  fmooth, 
put  it  in  and  ftir  it  well  about,  and  feafon  it  high  with 
Cay  an  pepper  and  fait 3 flew  it  gently  for  half  an  hour, 
then  put  force-meat  and  egg  balls  in,  fqueeze  in  the 
juice  of  two  lemons,  and  boil  it  up  two  or  three  mi- 
nutes 5 take  out  the  fweet  herbs,  put  it  in  a tureen,  and 
fend  it  to  table  as  hot  as  poflible. 

To  boll  a Turbot . 

FIRST  gut  your  turbot  and  wafb  it  well,  then  cut 
it  acrofs  the  back,  and  draw  your  knife  juft  above  the 
fins  through  the  back  fkin,  fprinkle  a little  fait  over  it, 
which  will  fetch  all  the  dime  off 3 make  a kettle  of  fpring 
water  boil,  and  put  in  a handful  of  fait,  with  a bundle 
of  parfley  <and  half  a lemon ; wafh  your  turbot  well 
from  the  flime,  and  put  it  in  on  a ftfli  drainer,  with  a 
fheet  of  white  paper  over  it,  and  boil  it  gently  : a tur- 
bot of  eight  pounds  will  take  half  an  hour,  bigger  or 
lefter  in  proportion  3 take  it  out  of  your  kettle,  and  let 
it  d^ain  the  water  from  it,  then  carefully  flip  it  on  your 
difh,  with  a fifh  plate  in  it,  and  take  the  paper  off  3 gar- 
ni fh  it  with  fifh  patties,  lemon,  and  parfley,  and  fend 
Jobfter,  fnrirnp,  and  anchovy  lauce  in  boats. 

To  drejs  a Turbot  the  Dutch  JVay. 

TAKE  your  turbot  alive  and  gut  it,  cut  it  four  times 
acrofs  the  back  and  belly,  w7afti  it  well  in  fpring  water 
and  put  it  in  fpring  water  and  fait  for  one  hour  to 
crimp 3 have  a kettle  of  fpring  water  boiling,  put  in 
fait  enough  to  make  it  pretty  fait,  but  not  too  fait,  wafh 
the  turbot  out,  put  it  in  and  boil  it  moderately  faft  for 
fifteen  minutes  3 then  throw  in  a large  handful  of  parf- 
ley, well  picked  and  wafhed,  and  boil  it  five  minutes 
longer  3 have  a deep  foup-difh,  and  carefully  take  out 
the  turbot,  put  it  in  with  all  the  parfley,  and  cover  it 
with  the  liquor  3 garnifh  the  difh  with  green  parfley, 
and  fend  parfley  and  butter  and  anchovy  fauce  in  boats, 
with  bread  and  butter  cut  very  thin  in  plates. 
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To  bake  a Turbot . 

TAKE  an  earthen  difh  the  fize  of  your  turbot,  rub 
butter  thick  all  over  it,  fprinkle  a little  pepper  and  fait 
and  parfley  fhred  fine  over  it,  and  grate  half  a nutmeg 
over  it ; cut  the  head  and  tail  off  the  turbot  and  put  it 
into  the  diih,  pour  half  a pint  of  white  wine  over  the 
fifh,  then  with  a fmall  brufn  rub  the  yolk  of  an  egg  on 
it,  with  little  bits  of  butter  here  and  there,  bake  it  for 
one  hour,  or  till  it  is  of  a fine  brown ; then  put  it  into 
your  difn  that  you  intend  to  fend  it  to  table  in,  and  put 
it  before  the  fire  to  keep  hot ; take  the  fauce  and  ftir 
it  well  together,  put  it  into  a flew- pan,  with  a little 
butter  rolled  in  flour,  and  afpoonful  of  anchovy  liquor, 
and  one  of  catchup,  fqueeze  in  half  a lemon,  and  boil 
it  up  for  five  minutes  ; garnifh  the  fifh  with  lemon  and 
parfley,  and  add  fhrimps  or  pickled  mufhrooms  to  the 
fauce,  and  fend  it  in  boats  or  bafons. 

To  boil  a Cod's  Head . 

TAKE  a large  cod,  and  cut  the  head  and  fhoulders 
off  clofe  to  the  vent,  take  out  the  gills  and  guts,  and 
open  the  found,  fcrape  out  the  blood  clean  from  the 
back-bone,  wafh  it  clean,  tie  it  up  with  packthread, 
fprinkle  a handful  of  fait  over  it,  and  let  it  lay  two 
hours ; have  ready  a kettle  of  fpring  water  boiling, 
put  in  a handful  of  fait,  two  or  three  bits  of  horfe- 
radifh,  and  a quarter  of  a pint  of  vinegar,  put  the  head 
on  a fifh-drainer,  put  it  in,  and  boil  it  gently ; (if  a 
large  head,  it  will  take  one  hour ; a middling  fize, 
three  quarters  of  an  hour,  and  fo  on  for  lefs)  then  take 
it  out  of  the  water,  and  fet  it  acrofs  the  kettle  to  drain, 
flip  it  gently  on  the  difh,  and  garnifh  with  fmelts  fried, 
or  any  other  fmall  fifh,  or  fried  oyfters,  with  horfe- 
radifh  and  parfley,  or  barberries  ; fend  oyfter,  lobfler, 
fhrimp,  or  cockle  fauce,  in  fauce-boats:  the  beft  is 
oyfter  and  fhrimp  fauce  for  cod, 


FISH. 


59 


To  roajl  a Cod's  Head . 

AFTER  cleaning  it  as  before,  (core  it  with  knife, 
drew  a little  fait  on  it,  and  put  it  into  a fmall  tin 
dripping  pan,  lay  it  before  a brifk  fire,  with  fornething 
behind,  that  the  fire  may  roaft  it  (all  the  water 
that  comes  from  it  the  firft  half  hour  throw  away)  ; 
then  with  a pafte-brufh  rub  it  over  with  the  yolk  of  an 
egg,  and  ftrew  on  a little  nutmeg,  cloves,  and  mace 
beat  fine,  and  fome  bread-crumbs  all  over;  fet  it  to 
the  fire  again,  and  bade  it  gently  with  butter,  turn  it 
often  from  one  fide  to  the  other  before  the  fire,  till  it 
is  of  a fine  brown  (a  large  head  will  take  four  or  five 
hours  reading)  ; have  fome  melted  butter,  and  put  in 
a fpoonful  of  anchovy,  fome  fhrimps  or  cockles,  with 
the  liquor  that  comes  from  the  head,  ftir  it  w'dl  toge- 
ther, and  give  it  a boil  (mind  it  is  not  oily) ; put  the 
head  in  a difh,  with  the  liver  boiled,  cut  in  two,  and 
laid  on  each  fide  ; garnifh  it  with  horfe-radifh  and 
parfley,  or  barberries,  with  the  above  fauce  and  oyfter 
fauce  in  boats  or  bafons. 

To  bake  a Cod/s  Head, . 

T AKE  a deep  earthen  pan,  big  enough  to  hold  the 
head,  and  butter  it  well,  gut  and  wafh  the  head  very 
clean,  and  dry  it  with  a coarfe  cloth,  put  it  in  with  a 
bundle  of  fweet  herbs,  an  onion  duck  with  cloves, 
three  blades  of  mace,  a little  whole  pepper,  a nutmeg 
bruifed,  a little  lemon-peel  and  horfe  raddifh,  rub  the 
head  all  over  with  the  yolk  of  an  egg,  grate  fome  nut- 
meg over  it,  and  crumbs  of  bread,  with  half  a pint  of 
\yater  in  the  difh ; bake  it  th:ee  hours  in  a moderate 
oven,  then  take  the  head,  put  it  into  the  difh  you  in- 
tend to  fend  it  to  table  in,  and  cover  it;  put  it  over 
boiling  water,  or  before  the  fire,  to  keep  hot ; drain 
the  liquor  that  the  head  was  boiled  in  into  a dew-pan, 
with  fome  ketchup,  and  fhrimps  or  cockles,  thicken 
it  with  butter  rolled  in  flour,  give  it  a boil,  put  it  over 
the  head,  and  garnifh  with  fifh  patties,  horfe-radifh,  and 
parfley,  with  oyfter  or  lobfter  fauce  in  boats  or  bafons, 
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To  Jlew  a Cod's  Head  in  Claret . 

TAKE  a cod’s  head,  gut,  gill,  and  waffl  it  clean, 
tie  it  up  with  packthread,  put  it  on  a drainer,  and  put 
it  in  a kettle  juft  big  enough  to  hold  it;  put  half  a 
pound  of  butter  in  a ftew-pan,  melt  it,  and  put  four 
fpoonsful  of  flour  in,  flir  it  till  it  is  fmooth,  put  four 
bottles  of  claret  in,  and  ftir  it  till  it  boils,  then  put  in  a 
bundle  of  fweet  herbs,  a quarter  of  an  ounce  of  cloves 
and  mace,  and  a little  all-fpice,  a gill  of  ketchup,  a 
fpoonful  of  anchovy  liquor,  blanch  a pint  of  oy Iters, 
and  flrain  the  liquor  in,  feafon  it  high  with  Cayan  pep- 
per and  fait,  and  flew  it  half  an  hour ; then  flrain  it 
through  a fleve  to  the  cod’s  head,  (but  mind  it  is  very 
thick,  for  the  juice  of  the  cod’s  head  will  thin  it)  put 
in  a pint  of  mufflrooms,  the  oyflers  walked  and  bearded, 
a quarter  of  an  ounce  of  truffles  and  morels  fcalded  and 
waffled  clean,  with  two  or  three  cod’s  founds,  freffl  or 
fait,  boiled  tender  and  cut  in  fmall  pieces;  flew  it 
gently  one  hour  and  a half,  fqueeze  in  the  juice  of  a 
lemon,  and  if  it  wants  feafoning  put  it  in,  as  it  fflould 
be  well  feafoned ; take  it  carefully  and  lay  it  in  a deep 
difh,  untie  it,  but  mind  you  do  not  break  it,  pour  the 
fauce  and  ingredients  over,  garniffl  with  fiffl  patties, 
fried  fippets,  or  oyflers  and  horfe-radiffl. 


To  boil  Cod  or  Codlings . 

AS  thefe  fiffl  differ  fo  much  in  fize,  it  is  almofl  im- 
poffible  to  give  a good  receipt  for  dreffmg  them  ; but 
by  many  years  pra&ice  I will  give  the  befl  I can: 
Gut,  gill,  and  waffl  the  fiffl  well,  turn  it  round  with 
the  tail  in  its  mouth,  and  tie  or  fkewer  it;  have  ready 
a kettle  of  fpring  water  boiling,  and  put  in  fait  ac- 
cording to  the  fize  of  your  fiffl,  boil  it  gently  for  fear 
of  breaking,  (a  middiing-fized  one  will  take  half  an 
hour,  bigger  or  lefs  in  proportion)  then  take  it  out  of 
the  water,  and  let  it  acrofs  the  kettle  two  minutes  to 
drain ; flip  it  very  gently  into  the  diffl,  and  garniffl 
with  horfe-radiffl,  parfley,  lemon,  or  barberries,  as 
you  pleafe,  with  oyfler  and  anchovy  fauce  in  boats. 
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To  crimp  Cod . 

TAKE  your  cod  alive  and  gut  it,  cut  it  in  flices 
about  an  inch  and  a half  thick,  wafh  it  clean  in  fpring 
water 3 have  ready  a large  pan  of  fpring  water,  throw 
in  a handful  of  fait,  put  in  your  fifh,  and  let  it  lay  two 
hours  3 then  wafh  it  clean  out  and  put  it  to  drain. 

To  boil  Crimp  Cod. 

HAVE  a ftew-pan  of  fpring  water  boiling,  put  in 
a handful  of  fait,  put  the  cod  on  a drainer.,  put  it  in 
and  boil  it  very  quick  ten  minutes 3 then  take  it  out  of 
the  water,  and  fet  it  acrofs  to  drain,  and  take  a finooth 
brufh  and  wafh  it  with  the  water,  to  clean  off  any  fkim 
or  duff  which  may  happen  to  be  on  it  3 lay  a napkin 
in  your  difh,  put  the  fifh  on,  cover  it  over,  and  fend 
oyfter  and  anchovy  fauce  in  boats,  with  fcraped  horfe- 
radifh  in  a plate. 

To  broil  Crimp  Cod . 

TAKE  and  wipe  the  flices  very  dry  with  a cloth, 
and  flour  them  on  both  fides 3 have  a very  clear  Are, 
put  on  the  gridiron,  and  mind  it  is  very  clean,  rub  it 
with  a little  beef  or  mutton  fat,  put  on  the  fifh,  and 
broil  it  of  a fine  brown  on  both  fides,  but  not  burnt ; 
put  it  in  a hot  difh,  and  garnifli  with  horfe-radifh  and 
parfiey,  with  oylter  and  anchovy  fauce  in  boats. 

To  fricafee  Cod . 

GET  two  or  three  cods  founds  and  boil  them  till 
tender,  (if  fait  ones  you  muff  foak  them  in  water  all 
night)  cut  the  roe  in  fmall  pieces,  and  blanch  it  with 
the  liver  cut  in  pieces,  put  them  into  a ftew-pan,  with 
two  or  three  flices  of  cod  about  two  inches  thick,  with 
a pint  of  fifh  broth  or  boiling  water,  feafon  it  with  a 
little  beaten  mace,  nutmeg,  and  fait  to  your  palate,  a 
bundle  offweet  herbs,  an  onion  ft uck  with  cloves,  cover 
them  clofe  and  ftew  them  ten  minutes,  but  not  too 
faff  3 then  put  in  a gill  of  white  wine,  a few  oyfters 
blanched,  a piece  of  butter  rolled  in  flour  3 take  out 
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the  onion'  and  fweet  herbs,  (hake  it  round  gently,  mix 
the  yolks  of  two  eggs  with  half  a pint  of  cream,  put 
it  in  gently  till  it  boils  up;  then  fqueeze  in  half  a 
lemon,  put  it  very  carefully  into  the  difh,  and  garnifh 
with  fried  Tippets.  Mind  to  cut  the  found  into  iquare 
pieces. 

To  fry  fmall  Coalings . 

GUT  and  wafh  them  clean,  dry  them  in  a cloth, 
and  turn  them  round;  make  a batter  thus : Take  two 
or  three  fpoonsful  of  flour,  and  mix  it  with  finall  beer 
or  ale  till  it  is  fmooth,  then  put  the  fifh  in ; have 
ready  a panful  of  hot  fat,  put  the  fifh  into  the  batter, 
and  let  tne  batter  cover  it,  then  put  it  into  the  fat,  and 
fry  it  of  a fine  brown  ; put  it  on  a drainer  before  the 
fire  to  drain  the  fat  from  it,  then  put  it  into  a hot 
difh,  and  garnifh  with  horfe-radiih,  with  anchovy 
fauce  in  boats. 

To  boil  Salmon . 

GUT  and  fcale  the  falmon,  wafh  it  well,  and  fplit 
it  all  through;  have  ready  a kettle  of  fpring  water 
boiling,  throw  in  a handful  of  fait,  three  or  four  bits 
of  horfe-radifh,  put  your  fifli,  cut  in  as  large  or  fmall 
pieces  as  you  fancy,  on  a drainer,  the  backfide  upper- 
mofl,  and  put  it  in,  boil  it  gently  for  three  quarters  of 
an  hour,  (if  the  fifh  is  very  thick  it  will  take  an 
hour ; be  fure  you  fkim  it  well)  take  it  out  of  the 
water  and  fet  it  acrofs  the  kettle  to  drain,  and  with  a 
pafle  brufh  wafli  it  well  at  the  top,  clear  from  all  fcum 
or  dirt  that  may  fettle  on  it ; put  it  into  the  difh,  and 
garnifh  with  fried  fmelrs,  oyfter  patties,  horfe-radifh, 
parfley,  or  barberries,  with  lobfier  and  flirimp  fauce  in 
boats. 

Salmom  au  Court  Bouillon . 

TAKE  about  eight  pounds  of  the  middle  of  a fal- 
mon, fcale  and  wafh  it  very  clean,  fcore  the  Tides  about 
two  inches  deep,  that  it  may  take  the  feafoning,  beat 
a quarter  of  an  ounce  of  mace  and  cloves,  a nutmeg, 
a quartet  of  an  ounce  of  pepper  ground  fine,  and  fome 
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fait,  a lemon  peel  and  a handful  of  parfley  chopped 
fine,  mix  it  up  with  a pound  of  butter  roiled  in  flour, 
and  put  it  into  the  notches  ; roil  it  up  in  a napkin,  and 
bind  it  with  a fillet,  put  it  into  a fifh-kettle  juft  big 
enough  to  hold  it,  pour  in  a quart  of  white  wine,  a 
bundle  of  fweet  herbs,  fome  fait,  and  a fprig  of  bay 
leaves,  with  as  much  boiling  water  as  will  cover  it, 
boil  it  gently  one  hour  and  a half ; then  fold  a napkin 
in  your  difh,  take  it  out  of  the  napkin  it  was  boiled 
in  and  put  it  in  the  difh;  garnifh  with  crifpt  parfley, 
ierve  it  up  with  plain  butter  in  a boat,  grated  horfe- 
radilh,  and  vinegar  made  hot. 

Salmon  a la  Braife. 

TAKE  the  double  jowl  end  of  thefalmon,  or  a large 
falmon  trout,  fcale,  gut,  and  waffl  it  clean,  take  a large 
eel,  fkin,  gut  and  walh  it,  take  all  the  fiffl  from  the  bones, 
chop  it  fine,  with  two  anchovies,  a little  lemon  peel 
cut  fine,  grate  half  a nutmeg  in,  fome  parfley  and  a 
little  thyme  chopped  fine,  a few  crumbs  of  bread,  a 
little  pepper  and  fait,  roll  them  up  with  the  yolks  of 
two  eggs,  and  put  it  in  the  belly  of  the  fiffl,  few  it  up, 
and  lay  it  in  a long  fifh-kettle  juft  big  enough  to  hold 
it;  put  half  a pound  of  butter  into  a (lew-pan  and 
melt  it,  (hake  in  three  large  fpoonsful  of  flour,  and 
flir  it  till  it  is  a little  brown,  then  pour  in  a pint  of 
any  fort  of  broth,  with  a bottle  of  white  wine,  a bun- 
dle of  fweet  herbs,  an  onion  (luck  with  doves,  a 
fpoonfnl  of  anchovy  liquor,  and  a little  beaten  mace ; 
flew  it  for  half  an  hour,  then  drain  it  through  a fieve 
over  your  falmon,  put  in  half  a pint  of  freffl  mush- 
rooms peeled  and  walked,  an  ounce  of  truffles  and 
morels  well  waffled  and  cut  (mail,  feafon  it  with  Cayan 
pepper  and  fait  pretty  high,  cover  it  clofe,  and  fcew 
it  gently  one  hour  and  a half ; then  take  out  the 
falmon,  be  very  careful  you  do  not  break  it,  put  it  in 
a deep  difh,  and  pour  the  fauce  over;  garnifh  with  fifli 
patties  and  hcrfe-radiffl,  or  barberries.  This  is  a very 
elegant  diffl  for  a genteel  or  large  company. 
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To  boil  a "Jowl  of  pickled  Salmon . 

WHEN  falmon  or  other  fifh  is  dear  and  fcarce,  take 
a jowl  of  pickled  falmon  and  lay  it  in  fpring  water  all 
night ; have  a kettle  of  fpring  water  boiling,  with  a 
little  fait  in  it,  put  the  jowl  on  a fifli-plate  and  put  it 
in,  boil  it  gently  fifteen  minutes,  take  it  out  of  the 
water  gently,  and  be  careful  you  do  not  break  it,  and 
flip  it  into  your  difh ; garnifh  with  lemon  and  bar- 
berries, with  lobfler,  fhrimp,  or  anchovy  fauce  in 
a boat. 

To  colver  Salmon . 

GET  a live  falmon,  fcale  and  gut  it,  cut  it  in  flices 
about  two  inches  thick,  wafh  it  clean  in  fpring  water, 
and  then  put  it  in  a large  pan  of  fpring  water  for  two 
hours,  then  take  it  out  to  drain. 

To  boil  colver  Salmon . 

HAVE  a flew-pan  of  fpring  water  boiling,  throw  in 
a handful  of  fait,  put  your  flices  of  falmon  on  a fifh- 
plate,  and  boil  it  quick  for  fifteen  minutes,  then  take 
it  out,  and  wafh  the  fcum  off  with  a pafie-brufh,  lay  a 
napkin  in  your  difh,  and  putjton  the  napkin ; garnifh 
with  green  parfley,  with  lobfler  and  anchovy  fauce  in 
boats. 

To  broil  Salmon . 

EITHER  take  colver  or  any  other  falmon  cut  in 
flices,  dry  it  well  in  a cloth,  flour  it,  and  fprinlde  a 
little  pepper  and  fait  on  it;  have  a very  clear  fire,  and 
broil  it  on  both  fides  of  a fine  brown,  put  it  into  a hot 
difh,  and  garnifh  with  horfe-radifh,  with  anchovy  fauce 
and  plain  butter  in  boats. 

To  broil  Salmon  in  Paper • 

SCALE  and  wafh  three  pounds  of  falmon,  cut  it 
in  flices  an  inch  thick,  dry  it  with  a cloth,  feafon  it 
with  pepper  and  fait  and  a little  grated  nutmeg ; butter 
half  fheets  of  white  paper  and  roll  the  falmon  in  it,  and 
fallen  the  paper  ail  round  by  pinching  it  over;  broil 
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it  gently  over  a very  clear  fire  for  twenty  minutes,  put 
it  in  a hot  difh,  with  anchovy  fauce  and  plain  butter  in 
boats. 

To  boil  frefh  or  fait  Water  Trout . 

GUT  your  trout,  but  never  fcale  it,  as  that  takes 
off  the  beauty  of  the  fifh,  wadi  it  well,  and  tie  a pack- 
thread round  the  nofe  of  it,  and  with  a large  needle  or 
Ikewer  put  it  through  the  middle  and  draw  it  to  the 
tail,  till  you  make  it  the  figure  of  an  S,  tie  it  in  that 
form  to  the  tail,  and  put  it  on  a drainer;  have  ready 
a kettle  of  fpring  water  boiling,  put  in  fome  fait  to 
make  it  reliihing,  then  put  in  your  fifh  and  boil  it 
gently,  (if  a middle-fized  half  an  hour)  take  it  out  of 
the  water  and  let  it  drain  a moment,  put  a folded  nap- 
kin in  your  difh,  and  put  the  fifh  whole  upon  it ; gar-' 
nifh  with  parfley,  with  lobfter  and  anchovy  or  fhri'mp 
fauce  in  boats. 

N.  B.  If  your  fifh  is  alive  gut  and  wafli  it,  cut  it 
acrofs  on  both  fides,  and  lay  it  in  fpring  water  one 
hour  to  crimp  before  you  drefs  it,  and  boil  it  fifteen 
minutes. 

To  drefs  Trout  the  'Dutch  Way. 

TAKE  your  trout'  alive,  gut  them,  and  cut  them 
acrofs  on  both  fides  to  the  bone,  wafh  them  well,  then 
throw  them  into  fpring  water  and  fait  for  one  hour  to 
crimp;  put  on  a kettle  of  fpring  water,  enough  to 
cover  your  fifh,  with  a handful  of  fait,  make  it  boil 
for  five  minutes,  then  put  your  fifh  on  a drainer,  put 
them  in  and  boil  them  ten  minutes  ; then  put  in  a 
handful  of  parfley  well  picked  and  wafhed,  and  boil 
them  five  minutes  longer ; take  your  fifh  very  care- 
fully out  and  lay  them  in  a deep  difh,  with  the  parfley 
and  liquor  over  them;  garnifh  the  difh  with  horfe- 
radifh,  with  anchovy  fauce  and  plain  butter  in  boats* 
and  bread  and  butter  cut  thin  in  plates. 

To  boil  Cod  Sounds. 

- 

' TAKE  fix  or  eight  large  founds,  and  lay  them  in 
water  to  frefhen,  (fome  will  take  two  days  and  a 
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night)  then  wafh  them  well  and  put  them  on  in  milk 
and  water,  and  boil  them  till  they  are  tender ; put 
them  in  a difh,  with  hard  eggs  cut  in  two,  and  fome 
chopped  fine  for  garnifh,  with  egg  fauce  in  a boat. 
You  may  boil  two  parfneps  and  cut  them  in  pieces,  and 
fome  potatoes,  put  them  in  a difh  together  orfeparate, 
as  you  pleafe. 

N.  B.  If  you  can  get  them  frefh  they  will  not  want 
foaking,  as  it  is  meant  for  fait  ones ; only  take  care  to 
clean  them. 

To  broil  Cod  Sounds . 

TREAT  them  as  above  till  boiled,  and  take  them 
out  of  the  liquor,  dry  them  well  with  a cloth,  pepper 
and  flour  them,  and  broil  them  over  a clear  fire  til! 
they  are  brown  ; then  lay  them  in  a hot  difh,  and  pour 
melted  butter  and  muftard  mixed  over  them. 

To  fricafee  Cod  Sounds . 

TREAT  them  as  above,  and  cut  them  in  fquarc 
pieces,  put  them  into  a ftew-pan,  with  a little  pepper 
and  fait,  beaten  mace  and  nutmeg,  as  much  cream  as 
will  be  fauce  enough,  and  a piece  of  butter  rolled  in 
flour,  keep  fhaking  the  pan  well,  till  the  butter  is 
melted,  and  as  thick  as  you  would  have  it  ; put  them 
into  a hot  difh,  and  garnifh  with  lemon  and  beet-root. 

T 7 boil  Scaite  or  Thornback . 

TAKE  your  fcaite  or  thornback  and  fkin  tt  on  both 
fides,  gut  and  gill  it,  wafh  it  very  clean,  and  put  it  in 
water  for  an  hour;  have  a kettle  of  fpring  water  boil- 
ing, put  in  a handful  of  fait,  put  the  fifh  on  a drainer, 
and  ppt  it  in ; boil  it,  if  a middle-fized  one,  half  an 
hour,  (bigger  or  lefs  in  proportion)  and  fkim  it  well ; 
take  it  cut  of  the  water  and  put  it  over  the  kettle  to 
drain,  and  with  a brufh  wafh  it  with  the  hot  liquor; 
put  it  on  your  difh,  and  garnifh  with  horfe-radifh  and 
paifley  or  barberries*  with  fhrimp  and  anchovy  fauce 
in  boats. 
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To  crimp  Scaite  or  Thorn  back . 

TAKE  your  fifh  alive,  fkin  it,  gut  and  gill  it,  wafh 
it  very  clean,  cut  it  in  long  flips  the  whole  length  of 
the  fifli,  about  an  inch  broad,  roll  it  over  your  finger, 
and  throw  it  into  fpring  water  ; cut  the  middle  part 
in  any  form  you  like,  wafh  it  out,  and  put  it  into 
fpring  water  for  one  hour,  then  wafh  it  clean  out,  and 
put  it  to  drain  for  ufe. 

To  boil  crimp  led  Scaite  or  Thornback . 

HAVE  a flew- pan  of  fpring  water  boiling,  throw 
in  a handful  of.  fait,  put  the  fifli  on  a drainer,  and  put 
it  into  the  water  ; boil  it  ten  minutes,  fkim  it  well, 
take  it  out  of  the  water,  and  hold  it  to  drain  a mo- 
ment ; put  a folded  napkin  in  your  difh,  and  carefully 
lay  the  fifli  on;  garnifh  with  horfe-radifh  and  parfley, 
with  fhrimp  and  anchovy  fauce  in  boats. 

To  fry  crimped  Scaite  or  Thornback . 

CUT  the  fifh  in  pieces,  about  five  or  fix  inches 
long,  dry  it  well  with  a cloth,  make  a batter  with  flour 
and  mild  ale,  put  the  fifh  in,  and  cover  it  all  over  with 
the  batter;  have  a pan  of  hot  fat,  put  in  your  fifh, 
and  fry  it  of  a fine  brown ; take  it  out,  and  lay  it  on  a 
drainer  to  drain  the  fat  from  it,  put  it  in  a hot  difh, 
and  garnifli  with  lemon  and  horfe-radifh,  with  anchovy 
fauce  in  boats. 

To  few  Scaite  or  Thornback . 

TAKE  about  four  pounds  of  fcaite  or  thornback  and 
fkin  it,  and  then  cut  your  fifli  in  handfome  fquare 
pieces,  wafh  it  well,  and  dry  it  in  a cloth,  put  in  a 
pint  of  good  gravy,  a pint  of  red  wine,  an  onion  ftuck 
with  cloves,  a little  beaten  mace,  a bundle  of  fweet 
herbs,  a fpoonful  of  anchovy  liquor,  and  flew  it 
gently  for  half  an  hour;  take  out  the  onion  and  fweet 
herbs,  and  put  in  fome  butter  rolled  in  flour,  fhake  it 
about,  and  make  it  of  a good  thick nefs,  feafon  it 
with  Cay  an  pepper  and  fait,  a fpoonful  of  ketchup,  and 
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ftew  it  for  ten  minutes  longer  ; fkim  it  well,  fqueeze 
in  half  a lemon,  give  it  a (hake  round,  and  then  put  it 
into  a hot  difh ; garnifh  with  lemon  or  fried  oyfters ; 
you  may  put  in  mufhrooms,  oyfters,  or  artichoke  bot- 
toms cut  in  pieces,  if  you  think  proper. 

j To  fricafee  Scaite  or  Thornback . 

SKIN  the  fifti  on  both  fides,  gut  it  and  wafh  it 
clean,  cut  it  in  pieces  about  an  inch  broad  and  two  or 
or  three  inches  long,  lay  it  in  a ftew  pan  (to  every 
pound  of  fifh  put  in  a quarter  of  a pint  of  water)  put 
in  a bundle  of  fwreet  herbs,  a little  beaten  mace,  nut- 
meg, and  a little  fait,  cover  it  clofe,  and  ftew  it  fifteen 
minutes ; take  out  the  fweet  herbs,  put  in  fome  butter 
rolled  in  flour,  and  fhake  it  round,  put  in  a pint  of 
cream  and  a glafs  of  white  wine,  and  keep  fhaking  the 
pan  one  way,  till  it  is  thick  and  fmooth ; then  difh  it 
up,  and  garnifh  with  lemon. 

To  boil  Sturgeon . t 

TAKE  a piece  of  fturgeon  of  about  eight  pounds, 
gut  it  and  wafh  it  clean,  lay  it  in  fait  and  water  four 
hours ; have  a kettle  juft  big  enough  to  hold  it,  put 
in  as  much  fpring  water  as  will  cover  it,  and  to  two 
quarts  of  water  put  a pint  of  vinegar,  a ftick  of  horfe- 
radifh  cut  in  flices,  two  or  three  bits  of  lemon-peel,  a 
fpoonful  of  whole  pepper,  fix  bay  leaves,  and  a hand- 
ful of  fait;  boil  it  for  ten  minutes,  then  lay  the  fifh 
on  a drainer  and  put  it  in,  and  boil  it  gently  for  one 
hour  and  a half;  then  take  it  up,  put  it  acrofs  the 
kettle  to  drain,  and  put  it  on  your  difh ; garnifh  with 
crifpt  parfley  and  barberries,  with  the  following  fauce 
in  boats : Put  half  a pint  of  red  wine,  half  a pint  of 
gravy,  with  two  fpoonsful  of  anchovy  liquor,  or 
ketchup,  a little  butter  rolled  in  flour,  boil  it  for  ten 
minutes,  keeping  it  ftirring  till  it  is  fmooth  , fhrimp 
or  cockle  fauce  and  plain  butter. 
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TAKE  a piece  of  fturgeon  of  about  feven  or  eight 
pounds  and  wadi  it  well,  put  it  into  a deep  difh, 
take  half  a pint  of  white  wine,  half  a pint  of  vinegar, 
an  onion,  a bundle  of  fweet  herbs,  fix  bay  leaves,  a 
little  mace,  cloves,  and  all-fpice,  and  a fpoonful  of 
fait,  boil  it  five  minutes,  and  put  it  over  the  fifh, 
keep  turning  it  often,  and  with  a fpoon  pour  the  li- 
quor over  it ; let  it  lay  all  night,  the  next  day  take  it 
out  and  dry  it  with  a cloth,  fpit  it,  and  bafle  it  for 
one  hour  with  red  wine;  have  ready  mixed  fome 
crumbs  of  bread,  fweet  herbs  and  parfley  chopped 
fine,  a little,  mace,  cloves,  and  nutmeg  beat  fine,  with 
pepper  and  fait,  bade  it  with  butter  and  fprinkle  it 
with  herbs  till  it  is  almoft  done,  bailing  it  every  now 
and  then  with  butter;  a thick  piece  will  take  two  hours 
and  a half  roafting,  a thin  one  two  hours,  and  mind 
before  you  take  ‘it  up  it  is  of  a fine  brown ; have  the 
following  fauce:  Take  a pint  of  water,  two  or  three 
anchovies,  a bundle  of  fweet  herbs,  a little  lemon-peel, 
mace,  cloves,  and  whole  pepper,  and  a little  horfe- 
radifh,  cover  it  clofe  and  boil  it  fifteen  minutes ; then 
ftrain  it  off,  put  it  into  a {lew-pan  again,  put  in  a pint 
of  red  wine,  and  a piece  of  butter  rolled  in  flour,  boil 
it  till  it  is  fmooth ; then  put  in  the  meat  of  a crab,  or 
half  a pint  of  picked  fhrimps  or  prawns,  with  a dozen 
oyflers,  a fpoonful  of  ketchup,  and  the  juice  of  a le- 
mon, let  it  boil  up  five  minutes,  lay  the  fifh  in  the 
difh,  and  put  fome  of  the  fauce  under  it,  but  not 
over  it,  as  it  will  fpoil  the  fine  brown ; garnifh  with 
fried  fippets  and  lemon,  or  barberries,  with  the  reft 
of  the  fauce  in  boats. 

\ To  roajl  a Collar  of  Sturgeon . 

TAKE  a piece  of  a fide  of  fturgeon,  about  fixteen 
or  eighteen  inches  long,  cut  clean  from  the  bone,  take 
the  fcales  off,  wafh  it  well,  and  dry  it  in  a cloth;  chop 
a dozen  oyflers  and  a quarter  of  a pint  of  fhrimps  very 
finally  an  equal  quantity  of  crumbs  of  bread,  a little 
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beaten  mace,  pepper,  and  fait,  two  anchovies  chopped, 
fome  fweet  herbs  and  parfiey  chopped  fine,  mix  them 
together,  cut  a piece  off  the  thick  fide  in  the  in  fide  of 
the  filh,  and  l .y  it  upon  the  thin  fide  to  make  it  even, 
rub  it  all  over  with  the  yolks  of  eggs,  and  drew  the 
mixture  over  it ; then  roll  it  up  tight,  run  two  fkewers 
through  it,  and  tie  it  with  packthread,  run  the  fpit 
through  the  middle  and  put  it  down  to  the  fire,  road 
it  gently  for  two  hours  and  a half,  and  bade  it  well  with 
butter;  when  it  is  done  take  it  off  the  fpit,  untie  it, 
and  pull  the  flcewers  out,  put  it  in  the  difh,  and  put 
the  fame  fauce  as  for  road  durgeon  over  it ; garnifh 
with  fried  fippets  and  horfe-radifh. 

To  bake  a Collar  of  Sturgeon . 

TREAT  it  the  fame  as  for  roading,  put  it  into  a 
deep  difh,  with  a pint  of  red  wine,  half  a pint  of  wa- 
ter, a bundle  of  fweet  herbs,  a little  cloves  and  mace, 
and  a little  pepper  and  fait,  dour  it  over,  and  put  fome 
pieces  of  butter  over  it ; bake  it  two  hours  in  a mo- 
derate oven,  then  put  it  into  your  difh  and  cover  it, 
and  as  quick  as  you  can  drain  the  liquor  into  a dew- 
pan,  with  a little  butter  rolled  in  Hour,  a fpoonful  of 
anchovy  liquor,  a fpoonful  of  ketchup,  and  the  juice 
of  half  a lemon ; boil  it  till  it  is  fmooth,  then  pour  it 
over  your  fidi  ; garnifh  with  fried  fippets  and  horfe- 
radifh. 

To  /lew  Hollybert . 

TAKE  a piece  of  hollybert  of  about  fix  pounds, 
cut  acrofs  the  fifb,  wafh  it  well,  and  cut  the  fins  clofe ; 
put  a quarter  of  a pound  of  butter  into  a dew-pan 
and  melt  it,  put  in  three  fpoonsful  of  dour,  dir  it  till 
it  is  fmooth,  then  pour  in  a pint  of  good  gravy,  a 
bottle  of  red  wane,  and  dir  it  till  it  boils ; then  put  in 
a piece  of  lean  ham  cut  very  fmall,  a few  cloves  and 
mace,  a bundle  of  fweet  herbs,  fix  fhallots  chopped 
fine,  feafon  it  with  fait  and  Cayan  pepper  pretty  high, 
boil  it  for  half  an  hour,  put  your  fifh  into  a pan  juft 
big  enough  to  hold  it,  drain  the  fauce  over  it,  put  in 
a pint  of  frefh  mulhrooms,  a dozen  oyders,  and  fonrje 

truffles 


FISH,  71 

truffles  and  morels,  ftew  it  gently  till  it  is  tender ; then 
fqueeze  in  a lemon,  give  it  a (hake,  put  it  into  your 
difh,  and  pour  the  fauce  over  ir ; garnifh  with  fifh  pat- 
ties or  fried  oyfters,  lemon  and  barberries, 

N.  B.  You  may  put  water  inftead  of  gravy,  and 
leave  out  th*  ham,  if  you  do  not  like  it  fo  ftrong.  A 
head  dewed  in  the  fame  manner  is  very  fine,  only  al- 
lowing more  fauce,  according  to  the  fize. 

To  boil  a John-a-Dore . 

GUT  the  fifh  and  wafh  it  clean ; have  ready  a ket- 
tle of  fpring  water  boiling,  put  in  a handful  of  fait, 
put  the  fifh  on  a drainer,  and  put  it  in,  boil  it  gently 
for  twenty  minutes  ; take  it  out  of  the  water,  let  it 
drain,  ana  put  it  on  your  difh;  garnifh  with  horfe- 
radifh  and  parfley,  with  lobfter  and  fhrimp  fauce  in 
boats. 

To  boil  a Brill . 

GUT  and  wadi  the  fifh  well,  throw  a little  fait  over 
it,  and  let  it  lay  one  hour ; have  a kettle  of  fpring 
water  boiling,  put  in  fome  fait,  lay  the  fifh  on  a drainer, 
and  put  it  in ; boil  it  gently  for  half  an  hour,  fkim  it 
well,  then  take  it  up,  put  it  acrofs  the  kettle  to  drain, 
put  it  on  the  difh,  and  garnifh  with  horfe- radifh  and 
parfley,  with  lobfter  and  anchovy  fauce  in  boats. 

To  boil  Soles . 

SCALE  the  belly  of  the  foies,  and  take  the  fidn 
off  the  back,  gut  and  wafh  them  clean,  and  cut  the 
fins  off  clofe ; have  a ftew-pan  of  fpring  water  boil- 
ing, put  in  a little  fait,  put  in  your  fifh,  and  boil 
them  according  to  the  fize ; (a  foie  of  one  pound  will 
take  fifteen  minutes,  and  fo  on  in  proportion)  take 
them  out  of  the  water,  and  with  a pafte-brufh  wafh 
them  clean,  put  them  on  your  difh,  and  garnifh  with 
lemon  and  parfley,  with  fhrimp  and  anchovy  fauce  in 
boats. 
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To  drefs  Soles  the  Dutch  Way . 

TAKE  your  foies  alive,  and  fcale  the  belly-fide, 
but  do  not  take  off  the  fkin,  gut  and  wafh  them  very 
clean,  cut  them  acrofs  on  both  Tides  four  times  to  the 
bone,  put  them  in  fpring  water  and  fait  one  hour  to 
crimp;  have  a ftew-pan  with  fpring  water  enough  to 
cover  them,  put  in  fait  to  make  it  reiifhing,  boil  it  five 
minutes,  wafh  your  fifh  and  put  them  in;  boil  them 
ten  minutes,  then  put  in  a handful  of  parfley,  picked 
and  wafhed  clean,  and  boil  them  five  minutes  longer; 
take  the  fifh  carefully  out  and  put  them  in  a foup-difh, 
put  the  parfley  at  top,  and  pour  the  liquor  in ; garnifh 
with  lemon  and  barberries,  with  anchovy  fauce  and 
parfley  and  butter  in  boats,  with  bread  and  butter  cut 
thin  in  plates. 

N.  B.  Plaice  or  flounders  are  dreffed  the  fame  way. 
To  fry  Soles . 

SCALE,  gut,  and  fkin  the  foies,  wafh  them  well, 
cut  the  fins  clofe,  wipe  them  in  a cloth,  (if  they  are 
large  cut  them  acrofs  the  back,  and  flour  them  with 
a brufh)  put  fome  yolk  of  egg  on  the  belly- fide,  and 
fprinkle  crumbs  of  bread  on ; have  ready  a pan  of 
hogs  lard  or  beef  dripping  boiling  hot,  put  them  in 
the  belly-fide  downwards,  and  fry  them  till  they  are 
of  a fine  brown  ; turn  them,  and  fry  the  backfide  till 
done;  take  them  out  and  put  them  on  a fieve,  or 
drainer,  to  drain  the  fat  from  them : have  ready  a 
handful  of  parfley  picked  and  wafhed  very  clean, 
throw  it  into  the  fat,  and  fry  it  crifp;  put  it  on  a fieve 
to  drain,  put  the  foies  in  a difh,  and  garnifh  with  fried 
parfley  and  horfe-radifh,  with  fhrimp  and  anchovy 
fauce  in  boats. 

To  flew.  Soles . 

SCAtE,  gut,  and  fkin  your  foies,  wafn  them  well, 
cut  the  fins  clofe,  put  them  in  a pan  juft  big  enough 
to  hold  them ; put  a quarter  of  a pound  of  butter  in 
a ftew-pan  and  melt  it,  put  in  two  fpoonsful  of  flour, 
ftir  it  till  it  is  fmoorh,  then  put  in  a pint  of  gravy  and 


FISH.  73 

a pint  of  white  wine,  ftir  it  till  it  boils,  put  in  fix 
fhallots  chopped  fine,  a few  cloves,  mace,  and  all- 
fpice,  half  a lemon,  and  a bundle  of  fweet  herbs,  feafon 
it  with  Cayan  pepper  and  fait,  boil  it  for  twenty  mi- 
nutes, then  drain  it  over  the  foies,  put  in  a fpoonful 
of  ketchup,  cover  them  clofe,  and  dew  them  half  an 
hour  over  a very  flow  fire ; put  in  fome  oyders  blanched, 
and  fome  pickled  mufhrooms,  dew  them  five  minutes 
longer,  then  put  them  into  your  difh,  and  the  fauce 
over  them  ; garnifh  with  fried  fippets  and  lemon. 

To  fricafee  Soles  white. 

SCALE,  fkin,  gut,  and  wafh  your  foies,  cut  off 
their  heads,  dry  them  in  a cloth,  then  with  a diarp 
knife  cut  the  fifh  from  the  bones  and  fins,  cut  them 
lengthways,  and  then  acrofs,  fo  that  each  foie  will  be 
in  eight  pieces ; take  the  heads  and  bones,  put  them 
into  a fauce-pan,  with  a pint  of  water,  a bundle  of 
fweet  herbs,  an  onion,  a little  whole  pepper,  two  or 
three  blades  of  mace,  a little  lemon-peel,  a crud  of 
bread,  and  a little  fair,  cover  it  clofe,  and  let  it  dew 
till  half  is  waded ; put  your  foies  in  a dew-pan,  and 
drain  the  liquor  through  a fine  fieve  over  them,  and 
half  a pint  of  white  wine,  a piece  of  butter  rolled  in 
flour,  keep  fhaking  it  round  for  ten  minutes  ; then 
chop  a little  parfley  fine,  and  a few  mufhrooms  cut 
frnall  and  put  in,  grate  a little  nutmeg  in  a gill  of 
cream,  pour  it  in,  and  keep  fhaking  the  pan  till  it  is 
thick  and  fmooth ; put  it  in  a hot  difh,  and  garnifh 
with  lemon  and  parfley. 

To  fricafee  Soles  brown . 

TREAT  your  foies  as  in  the  above  receipt,  boil 
the  bones,  flour  the  fifh,  and  fry  it  of  a light  brown 
in  butter;  take  the  fifh  of  a foie,  beat  it  in  a*mortar, 
with  a piece  of  bread  as  big  as  a hen’s  egg  foaked  in 
cream,  the  yolks  of  two  hard  egg«,  a little  butter,  a 
little  thyme  and  parfley  Hired  fine,  and  an  anchovy ; 
feafon  it  with  a little  beaten  mace,  pepper  and  fair, 
beat  all  well  together,  and  mix  it  up  with  the  yolk 
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of  a raw  egg  2nd  a little  flour,  make  it  into  fmall 
balls,  and  fry  them  of  a light  brown ; put  the  Mi  and 
balls  before  the  fire,  pour  all  the  fat  out  of  the  pan, 
and  drain  the  liquor  into  a dew-pan,  with  half  a pint 
of  red  wine,  and  dir  it  weli  round  in  the  pan;  put  in 
a few  truffles  and  morels,  a few  pickled  mufhrootns,  a 
ipoonful  of  ketchup,  and  the  juice  of  half  a lemon,  put 
in  a piece  of  butter  roiled  in  flour,  and  keep  ftirring  it 
till  it  is  fmooth  and  thick ; then  put  in  your  fifh  and 
balls,  cover  it  clofe,  and  dew  it  five  minutes,  put  it 
in  a hot  difh,  pour  the  fauce  over  it,  and  garnifh  with 
lemon.  You  may  drefs  a fmall  turbot  or  any  flat  fifh 
in  the  fame  manner. 

To  broil  Red  Mullet . 

NEITHER  fcale  nor  gut  your  mullet,  wipe  them 
very  clean  in  a cloth,  butter  half  a fheet  of  writing 
paper  for  each  fifh,  put  them  in,  and  faden  it  all 
round;  have  a very  clear  fire,  broil  them  very  gently 
for  twenty  minutes,  then  put  them  in  a difh,  with  an- 
chovy fauce  and  plain  butter  in  boats. 

To  boil  Grey  Mullet . 

GUT  and  wafh  the  fifh  very  clean ; have  a kettle 
of  fpring  water  boiling,  put  in  a handful  of  fair,  lay 
the  fifh  bn  a drainer,  put  them  in  and  boil  them  fifteen 
minutes;  take  them  out  of  the  water,  and  let  them 
drain  a moment,  put  them  in  the  difh  ; garnifh  with 
horfe-radifh  and  parfley,  with  anchovy  fauce  and  plain 
butter  in  boats. 

, To  broil  Grey  Mullet . 

GUT  and  wafh  your  fifh  clean,  dry  them  well  in 
a cloth,  and  flour  them  on  both  fldes ; hive  a clear 
fire,  broil  them  of  a fine  brown,  and  put  them  in 
a hot  difli ; g.  rnifh  with  lemon  and  barberries,  with 
anchovy  fauce  and  plain  butter  in  boats. 

To  broil  Weavers . 

GUT  and  wafh  them  clean,  dry  them  in  a cloth, 
and  dour  them  on  both  fides;  have  a clear  fire,  and 
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broil  them  of  a fine  brown ; put  them  in  a hot  difh, 
with  plain  butter  in  a boat.  Thefe  are  a fine  fi fii,  and 
cut  as  firm  as  a fcle ; but  be  careful  you  do  not  wound 
yourfelf  with  the  fharp  bones  in  the  head,  and  the  fins 
on  the  back. 

To  boll  MackreL 

GUT  and  wafh  the  mackrel  clean,  take  care  of  the 
liver  and  roe,  and  put  it  in  the  fifh  again ; have  a 
kettle  of  fpring  water  boiling,  put  in  fome  fait,  put 
the  fifh  on  a drainer,  and  tie  them  acrofs  it  with  pack- 
thread, put  them  in  and  boil  them ; (if  large  half  an 
hour,  fmaller  twenty  minutes)  take  them  up,  let  them 
drain  a moment,  and  put  them  in  a difh  ; garni fh  with 
green  fennel  and  fcalded  goofeberries,  with  fennel  and 
butter  and  plain  butter  in  boats. 

To  broil  MdckreL 

GUT  your  mackrel  and  wafh  them  clean,  fplit  them 
down  the  back,  wipe  them  dry  with  a cloth,  fprinkle 
fome  pepper  and  fait  on  them,  with  a little  fennel, 
mint,  and  parfley  chopped  fine.  Hour  them,  and  broil 
them  over  a clear  fire  till  they  are  brown ; put  them 
in  a hot  difh,  and  garnifh  wi  h fcalded  goofeberries 
and  fennel,  with  fennel  and  butter  and  plain  butter  in 
boats.  You  may  broil  them  whole:  gut  and  wafh 
them  very  clean,  chop  fome  fennel,  mint,  and  parfley 
fine,  mix  it  with  a piece  of  butter  and  a little  pepper 
and  fait,  fluff  the  mackrel  and  wipe  them  with  a cloth, 
flour  them,  and  broil  them  gently  for  half  an  hour ; 
put  them  in  a hot  difh,  and  garnifh  with  fcalded  gooi'e- 
berries  and  fennel,  with  plain  butter  in  a boat. 

Mackrel  a la  Maitre  de  ITGteL 

Ti\KE  three  mackrel,  gut  and  wafh  them  clean, 
wipe  them  dry  in  a cloth,  flit  them  down  the  back 
from  head  to  tail,  but  do  not  open  them,  flour  and 
broil  them  over  a clear  fire ; have  a hot  difh  ready, 
chop  a handful  of  parfley  and  young  onions,  well  picked 
and  wafhed  very  clean,  mix  it  up  with  a quarter  of  a 
pound  of  butter,  and  pepper  and  fait,  put  the  fifh  in 
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the  difh,  and  the  parfley,  &c.  in  the  flit ; keep  them 
before  the  fire  till  the  butter  is  melted,  fqueeze  the 
juice  of  two  lemons  over  them,  and  fend  them  away 
hoc. 

To  boil  Whitings . 

GUT  and  wafh  the  filh  clean,  and  take  care  of  the 
livers,  fprinkle  a little  fait  over  them,  and  let  them  lay 
one  hour  3 have  a kettle  of  fpring  water  boiling,  put 
in  fome  fait,  put  the  fifh  on  a drainer,  and  put  them 
in  3 boil  them  gently  according  to  the  fize,  a whiting 
of  a pound  weight  will  take  twenty  minutes,  bigger 
or  lefs  in  proportion  3 take  them  out  of  the  water, 
and  let  them  drain  a moment,  put  them  in  the  difh ; 
boil  the  livers  by  themfelves,  and  put  them  with  the 
fifh  3 garnifn  with  horfe-radifh  and  parfley,  with  an- 
chovy fauce  and  plain  butter  in  boats. 

To  broil  Whitings . 

GUT  and  wafh  them  clean,  and  put  the  livers  in 
again,  wipe  them  with  a cloth  and  flour  them,  broil 
them  over  a clear  fire  till  they  are  brown  on  both  fides, 
and  put  them  in  a hot  difh  3 garnifh  with  horfe-radifh 
and  parfley,  with  anchovy  fauce  and  plain  butter  in 
boats. 

To  fry  Whitings . 

GUT  and  wafh  them  clean,  and  with  your  knife 
cut  all  the  fins  clofe  on  the  back,  flip  the  fkin  off,  turn 
them  round,  put  the  tails  into  their  mouths,  and  fallen 
them  with  fmall  fkewers,  wipe  them  with  a cloth,  then 
with  a pafle-brufh  rub  them  over  with  the  yolks  of  eggs, 
and  fprinkle  bread-crumbs  over  them  3 have  ready  a 
pan  of  hogs-lard  or  beef-dripping  boiling  hot,  put  them 
in,  and  fry  them  of  a fine  gold  colour ; take  them  our, 
and  put  them  on  a drainer  or  fieve  to  drain  the  fat  from 
them ; fry  a handful  of  parfley,  put  it  to  drain,  and 
put  them  in  a hot  difh  3 garnifh  with  crifpt  parfley, 
with  anchovy  fauce  and  plain  butter  in  boats. 
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To  boil  Haddocks . 

SCALE  and  gut  the  fifh,  rip  them  open,  take  the 
black  fkin  out  of  the  infide,  wafh  them  well,  fprinkle 
fome  fait  over  them,  and  let  them  lay  two  hours ; have 
a kettle  of  fpring  water  boiling,  put  in  fome  fait,  put 
the  fifh  on  a drainer,  and  put  them  in ; boil  them 
gently  according  to  the  fize,  (a  haddock  of  two  pounds 
will  take  half  an  hour,  bigger  or  lefs  in  proportion) 
take  them  out  and  fet  them  acrofs  the  kettle  to  drain, 
and  wich  a pafte-brufh  wafh  them,  put  them  in  a difhj 
boil  the  livers  by  themfelves,  and  put  them  round 
the  fifh  ; garnifh  with  horfe-radifh  and  parflpy,  or  bar- 
berries, with  anchovy  fauce  in  boats. 

To  broil  Haddocks . 

SCALE,  gut,  and  wafh  the  fifh  as  before,  fprinkle 
them  with  fait,  let  them  lay  an  hour,  wipe  them  dry 
with  a cloth,  and  flour  them  ; have  a clear  fire,  put  on 
the  gridiron,  make  it  hot,  rub  it  with  beef  or  mutton 
fuet,  put  on  the  fifh,  and  broil  them  on  both  Tides  of  a 
fine  brown ; boil  the  livers,  and  put  the  fifh  in  a hot 
difh,  with  the  livers  round  them ; garnifh  with  horfe- 
radifh,  with  fhrimp  and  anchovy  fauce  in  boats. 

To  fry  Haddocks . 

GUT  and  wafh  them  clean,  cut  the  fins  on  the  back 
clofe,  flip  off* the  fkins,  turn  them  round  with  the  tails 
in  their  mouths,  and  faften  them  with  little  fkewers, 
then  with  a bruih  put  fome  yolks  of  eggs  on,  and  flrew 
bread-crumbs  over  them ; have  a pan  of  hogs-lard  or 
beef  dripping  boiling  hot,  put  them  in,  and  fry  them 
quick  of  a fine  light  brown;  take  them  out,  and  put 
them  on  a drainer  before  the  fire  to  drain ; fry  a hand- 
ful of  parfley  crifp,  and  put  it  on  a fieve  to  drain ; put 
the  fifh  in  a hot  difh,  and  garnifh  with  the  fried  parfley, 
with  anchovy  fauce  in  a boat. 

Another  way  is,  fcale  and  gut  the  fifh,  wafh  them 
very  clean,  cut  them  in  flices  about  an  inch  thick,  dry 
them  well  in  a cloth,  and  flour  them ; put  a pound  of 
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butter  jnto  a frying-pan,  and  melt  it  till  it  is  done 
hilling,  put  in  your  fifh,  and  fry  them  on  both  fides 
till  they  are  brown  j put  them  in  a diili  before  the  fire 
to  keep  hot,  and  put  a pint  of  boiling  water,  a qu'arter 
of  a pound  of  butter,  a fpOonful  of  anchovy  liquor, 
two  fpoonsful  of  ketchup,  boil  it  up,  pour  it  over  the 
fifh,  and  garnifh  with  horfe  radifh. 

To  drejs  Haddocks  the  Spanifh  Way « 

T <\KE  two  fine  haddocks,  fcale,  gut,  and  wafh 
them  well,  wipe  them  with  a cloth,  and  broil  them ; 
put  a pint  of  fweet  oil  in  a flew- pan,  feafon  it  with  * 
pepper  £rtd  fair,  a little  cloves,  mace,  and  nutmeg 
beaten,  two  cloves  of  garlick  chopped,  pare  half  a 
dozen  love-apples  and  quarter  them,  when  in  feafon, 
put  them  in,  and  a fpoonful  of  vinegar,  put  in  the  filh, 
and  (lew  them  very  gently  for  half  an  hour  over  a flow 
fire  j put  them  in  a hot  difh,  and  garnifh  with  lemon. 

To  drefs  Haddocks  the  Jews  Way . 

TAKE  two  fine  large  haddocks,  fcale,  gut,  and 
wafh  them  very  clean,  cut  them  in  Dices  three  inches 
thick,  and  dry  them  in  a cloth  -3  put  half  a pint  of 
fweet  oil  in  a flew-pan,  a middling  onion  and  a hand- 
ful of  parfley  chopped  fine,  let  it  boil  up,  put  in  the 
fifh  with  half  a pint  of  water,  fealon  it  with  beaten’ 
mace,  pepper  and  fait,  cover  it  clofe,  and  flew  it  gently 
for  three  quarters  of  an  hour ; beat  up  the  yolks  of  two 
eggs  with  the  juice  of  a lemon,  put  them  in,  and  fhake 
the  pan  well  a minute  or  two  > put  them  in  a hot  diih, 
and  garnifh  with  lemon. 

T 0 boil  Pipers  or  Gurnets . 

GUT  and  wafh  them  clean ; have  a kettle  of  fpring 
water  boiling,  put  in  a handful  of  fait,  put  the  fifh  on  a 
drainer,  the  belly  downwards,  put  them  in,  and  boil 
them  gently  half  an  hour ; fkim  them  well,  take  them 
out,  and  put  them  aero  is  the  kettle  to  drain  ; put  them 
in  a difh,  and  garnifh  with  fried  oyflers  and  horfe- 
radifh,  with  lobfler  and  fhrimp  fauce  in  boats. 
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To  boil  Herrings . 

SCALE  and  gut  your  fifh,  cut  off  the  heads,  and 
wafh  them  clean,  fprinkle  them  with  fait,  and  let  them 
lay  an  hour;  have  fpring  water  boiling  in  a flew  pan, 
put  in  fome  fait,  and  put  in  the  fifh ; boil  them  ten 
minutes,  then  take  them  out,  put  them  in  a difh,  and 
garnifh  with  barberries,  with  melted  butter  and  milliard 
mixed  in  a boat. 

To  broil  Herrings . 

SCALE  and  gut  your  fifh,  (but  never  wafh  them) 
wipe  them  dry  with  a cloth,  fprinkle  fome  fait  and  a 
little  flour  over  them  ; broil  them  over  a clear  fire  very 
brown,  put  them  in  a hot  difh,  with  melted  butter  and 
muftard  mixed,  and  plain  butter  in  boats. 

To  fry  Herrings . 

SCALE,  gut,  and  wafh  them  very  clean,  cut  off 
the  heads,  wipe  them  dry  with  a cloth,  flour  them, 
fry  them  quick  and  brown  in  butter,  and  put  them  be- 
fore the  fire  do  keep  hot : in  the  mean  time  have  a pan 
of  hot  fat,  and  fry  a handful  of  parfley  crifp,  cut  fome 
onions  in  thin  flices,  dip  them  in  ale  batter,  and  fry 
them  crifp ; put  the  parfley  and  onions  on  a fieve  to 
drain,  put  the  herrings  with  the  tails  in  the  middle, 
with  the  parfley  and  onions  round ; put  b.utter  and 
muftard,  and  plain  butter  in  boats. 

To  fry  Smelts. 

PULL  the  gut  out,  but  mind  and  leave  the  roe  in, 
wipe  them  very  clean  with  a cloth,  beat  up  two  eggs  in 
a plate,  and  dip  your  fmelts  in  on  both  fldes  ; have 
crumbs  of  bread  and  a little  flour  mixed  in  a difh,  spue 
the  fmelts  on  one  by  one,  and  give  them  a roll  over  by 
fhaking  the  difh ; have  a pan  of  hogs-lard  or  beef- 
dripping boiling  hot,  put  them  in,  and  fry  them  on  both 
fldes  of  a fine  gold  colour;  take  them'  Out,  and  put 
them  before  the  fire  to  drain ; fry  a handful  of  parfley 
crifp,  and  put  it  on  a fieve  to  drain ; difh  them  with 
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the  tails  in  the  middle,  the  crifpt  parfley  round  for  gar- 
nifh, with  the  plain  butter  in  a boat. 

White  Bait. 

TAKE  your  white  bait  frefh  caught,  put  them  in  a 
cloth  with  a handful  of  flour,  and  two  people  have  hold 
of  the  cloth,  one  at  each  end,  and  lhake  them  back- 
ward and  forward  till  they  are  quite  dry  and  feparated ; 
have  fome  hogs -lard  boiling  hot,  and  fry  them  quick 
two  minutes,  put  them  on  a fleve  to  drain  before  the 
fire,  and  dilh  them  in  a hot  difh,  with  plain  butter  in  a 
boat  and  foy  in  a ere  wet. 

* To  broil  Sprats. 

WIPE  them  clean  with  a cloth,  lay  them  clofe 
on  a plate,  fprinkle  a little  fait  and  flour  on  them,  put 
that  fide  on  the  gridiron,  and  fprinkle  fait  and  flour  on 
the  other  flde,  broil  them  on  both  fides  over  a clear 
fire  very  brown,  put  them  in  a hot  difh,  with  bread 
and  butter  cut  thin  in  a plate. 

To  boil  Plaice  or  Flounders . 

GUT  your  fifh  and  cut  the  fins  clofe,  wafli  them 
well;  have  fome  fpring  water  in  a ftew-pan  boiling, 
put  in  a little  fait,  put  your  fifh  on  a drainer,  put  them 
in,  and  boil  them  ten  minutes  ; take  them  out,  drain 
them  a moment,  put  them  on  a dilh,  and  garnifh  with 
parfley,  with  anchovy  and  parfley  fauce  in  boats. 

To  fry  Plaice  or  Flounders. 

GUT  and  wafh  them  clean,  cut  off*  the  heads  and 
fins,  dry  them  in  a cloth,  flour  the  backs,,  and  virh 
a brufh  put  fome  yolks  of  eggs  on  the  belly,  fprinkle 
bread-crumbs  over  them ; have  ready  a pan  of  hogs- lard 
or  beef-dripping  boiling  hot,  put  them  in  belly 
downwards,  and  fry  them  of  a fine  brown,  turn  them, 
and  fry  them  five  minutes  longer  ; put  them  on  a drainer 
or  fleve  to  drain,  fry  a handful  of  parfley  crifp,  put  the 
fifh  with  the  tails  in  the  middle  of  the  difh,  and  garnifh 
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with  crifpt  parfley,  with  anchovy  fauce  and  plain  butter 
in  boats. 

To  boil  Barrel  or  Salt  Cod* 

AS  this  fifli  is  an  article  very  much  approved  of 
by  all  ranks  of  people,  it  will  be  proper  to  give  direc- 
tions for  cleaning,  foaking,  and  drefilng  it : In  the 
iirfir  place,  take  a fharp  knife  and  pare  the  infide  all 
over,  then  wafh  it  well,  put  it  into  a tub  of  fpring 
water  for  twenty-four  hours,  then  wafh  it  out,  and  put 
it  in  fpring  water  for  twelve  hours  longer,  take  it  out 
of  that  water,  cut  it  through  the  middle,  and  then  in 
pieces  acrofs  about  fix  inches  wide,  cut  off  all  the  fins; 
have  a kettle  of  fpring  water  boiling,  wafh  it  well  and 
put  it  on  a drainer,  boil  it  according  to  the  thieknefs, 
if  very  thick  half  an  hour,  if  rather  thin  twenty  mi- 
nutes, and  fkim  it  well ; then  take  it  up  and  fet  it 
acrofs  the  kettle  to  drain,  and  with  the  pafle-brufh 
wafh  it  well,  put  it  in  your  difh,  and  garnifh  with  hard 
eggs  chopped  fmall,  with  egg  fauce  and  plain  butter 
in  boats ; mafh  fome  parfnips  and  put  in  'a  difh,  with 
fome  boiled  cut  in  flices  round  it;  mafh  fome  potatoes* 
and  put  fome  whole  round  in  another  difh,  and  fend  it 
to  table  as  hot  as  poffible.  This  is  meant  for  cod  that 
is  not  dried ; if  it  is  dried,  it  is  proper  to  foak  it 
twelve  hours  before  you  pare  it,  and  then  proceed  as 
before  directed. 

To  boil  Salt  Ling * 

PARE  the  infide  well  with  a knife,  and  put  it  in  a 
large  tub  of  water  to  foak  for  forty-eight  hours,  fhift- 
ing  it  every  twelve  hours,  their  wafh  it  clean  out,  and 
cut  it  down  the  middle  and  acrofs  about  fix  inches 
wide,  put  it  on  a drainer,  and  put  it  in  fpring  water 
cold,  boil  it  gently  for  half  an  hour,  and  fkim  it  well ; 
then  take  it  out  of  the  water,  fet  it  acrofs  the  kettle  to 
drain,  wafh  it  wreli  with  a pafle-brufh,  put  it  in  your 
difh,  and  garnifh  with  boiled  parfnips  and  potatoes, 
with  egg  fauce  and  plain  butter  in  boats, 
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Todrefs  Bacaloa  or  Tufk . . 

YOU  mud  beat  it  well  with  a hammer  or  a wooden 
peftle  on  a block,  then  lay  it  in  a large  tub  of  water  to 
foak  for  forty-eigHt  hours,  fhifting  the  water  every 
twelve  hours ; then  take  it  out  and  wafh  it  well,  cut 
the  bones  out,  cut  it  in  pieces  about  fix  inches  wide, 
put  it  into  loft  water  cold,  and  fimmer  it  two  hours ; 
then  take  it  up,  fet  it  acrofs  the  kettle  to  drain,  wafh 
it  well  with  a pafte-brufh,  and  put  it  in  a difh ; garnifh 
with  boiled  parfnips,  with  egg  fauce  and  melted  butter 
and  muftard  Hi  boats. 

To  broil  dried  Salmon . 

CUT  it  in  flices,  put  it  into  warm  water#  for  ten 
minutes,  take  it  out  and  wipe  it  dry  with  a cloth,  pep- 
per it,  and  broil  it  brown  on  both  fide$  over  a clear 
fire then  put  it  in  a hot  difh,  with  plain  butter  in  a 
boat. 

To  boil  Scotch  or  Salt  Haddocks . 

LAY  them  in  water  all  night,  in  the  morning  wafh 
them  out,  and  put  them  in  frefh  w'ater,  and  let  them 
lay  till  you  want  to  life  them  ; then  put  them  into  cold 
fpring  water,  and  boil  them  ten  minutes ; put  them  in 
the  difh,  with  boiled  potatoes  round,  and  egg  fauce 
and  plain  butter  in  boats.  If  you  chufe  to  broil  them 
after  they  are  foaked,  fplit  them,  dry  them  with  a 
cloth,  pepper  and  broil  them  over  a clear  fire,  (five 
or  fix  minutes  will  do  them)  with  plain  butter  and 
muflard  in  boats. 

To  broil  dried  Whitings . 

LAY  the  whitings  in  warm  water  for  ten  minutes, 
take  them  out,  dry  them  with  a cloth,  with  a feather 
rub  them  over  with  fweet  oil,  put  them  over  a clear 
fire,  turn  them  quick,  and  every  time  you  turn  them 
rub  them  over  with  fweet  oil,  which  will  moiflen  them 
and  make  them  eat  mellow;  (five  or  fix  minutes  will 
do  them)  put  them  in  a hot  difh,  and  fend  them  up  to 
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table  without  any  fauce,  as  they  are  generally  eat  with 
oil  and  muftard. 

Britijh  Or  pickled  Herrings  boiled . 

LAY  them  in  water  the  over-night,  in  the  morning 
wafh  them  out*  and  put  them  in  fr  (h  water,  let 
them  lay  till  you  want  to  ufe  them  ; then  put  them  in 
a ketde  with  cold  water*  and  boil  them  fifteen  minutes ; 
put  them  in  your  difh,  with  mafhed  potatoes  in  another* 
and  plain  butter  in  a boat. 

, To  boil  a Bike . 

SCALEr  gill,  and  gut  the  fifh,  and  wafh  it  well ; 
make  a fluffing  in  the  following  manner:  Chop  a 
dozen  oyflers  fmall,  the  crumb  of  a penny  loaf  foaked 
in  cream*  a quarter  of  a pound  of  butter,  two  ancho- 
vies chopped  fine,  a little  grated  nutmeg*  fome  fweet 
herbs  and  parfley,  with  a little  lemon-peel  fhred  fine* 
feafoq  it  with  pepper  and  fait,  mix  it  up  well  together, 
put  it  into  the  belly  and  few  it  up ; then  tie  a firing 
round  the  nole,  and  with  a large  needle  or  fkewer  put 
it  through  the  middle,  and  make  it  in  the  form  of  an 
S*  by  tying  the  firing  to  the  tail,  and  put  it  on  a drain- 
er ; have  a fifh-kettle  of  fpring  water  boiling,  with*  a 
handful  of  fait,  put  it  in  and  boil  it  gently  according 
to  its  fize ; (a  pike  of  eight  pounds  will  take  a full 
hour  boiling,  bigger  or  lefs  in  proportion)  take  it  up 
and  fet  it  acrofs  the  kettle  to  drain;  put  it  in  yourdifh, 
and  garnifh  with  fifh  patties,  or  fried  oyflers  and  horfe- 
radifh,  with  flrong  anchovy  fauce  and  plain  butter  in 
boats.  5fou  may  if  you  pleafe  boil  it  without  the 
fluffing. 

To  roajl  or  bake  a Pike . 

TREAT  it  with  a fluffing  the  fame  as  for  boiling, 
put  it  on  an  iron  baking-plate,  rub  the  yolk  of  an  egg 
oyer  it,  fprinkle  fome  crumbs  of  bread  on  it,  put  fome 
bits  of  butter  here  and  there  over  it,  bake  it  two  hours 
in  a moderate  oven,  or  put  it  in  a tin  oven  before  the 
fire  and  roafl  it ; bade  it  often  with  butter,  and  turn, 
it  from  one  fide  to  the  other  before  the  fire,  till  it  is  of 
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a fine  brown  ; put  it  in  the  difh,  with  filh  patties  an*} 
horfe-radifh  for  garnifh,  put  gravy  fauce  and  anchovy 
fauce  in  boats. 

To  boil  Carp  or  'Tench. 

SCALE,  gut,  and  walk  the  filh  well ; have  ready  a 
kettle  of  fpring  water  boiling,  put  in  a handful  of  fait* 
a bundle  of  fweet  herbs,  fome  bay  leaves,  and  half  a 
pint  of  vinegar,  put  your  fifh  on  a drainer,  put  them 
in,  and  boil  them  half  an  hour,  take  them  out  and  let 
them  acrofs  the  kettle  to  drain  ; fold  a napkin,  put  it 
in  your  difh,  and  put  the  filh  on  ; 'garnifh  with  horfe- 
radilh  and  parfley,  with  anchovy  fauce  in  boats.  Be 
fure  to  fave  the  livers,  melts,  or  roes,  and  boil  them  by 
themfelves,  and  put  them  round  the  filh. 

To  fry  Carp  or  Tench . 

SCALE  and  gut  the  carp  or  tench,  walk  them 
clean,  dry  them  in  a cloth,  and  flour  them ; put  a 
pound  of  butter  into  a llew-pan,  make  it  hot,  fry.  them 
on  both  fides  of  a fine  brown,  put  them  on  a fieve  to 
drain;  cut  fome  lippets  three  corner  ways,  and  fry 
them  with  the  roes  or  melts,  put  the  filh  in  a hot  aifn, 
with  the  lippets  and  roes  all  round ; garnilh  with  le- 
mon, with  anchovy  fauce  in  boats. 

Another  Way  to  fry  Carp  or  Tench . 

TAKE  three  carp  or  tench,  fcale  them,  and  pull 
the  guts  out  by  the  gills,  but  do  not  open  the  bellies, 
walh  them  clean,  and  with  the  point  of  a knife  flit  them 
dowrn  the  backs  on  each  fide  of  the  bone,  from  the 
head  to  the  tail,  raife  the  flelh  up  a little,  and  take  out 
the  bone ; take  another  carp  or  tench,  cut  all  the  filh 
off,  and  mince  it  fmall,  with  a few  mulhrooms,  cives, 
fweet  herbs,  and  parfley  fhred  fine,  feafon  them  with 
beaten  cloves,  mace,  nutmeg,  pepper  and  fait,  beat 
?hem  in  a mortar  very  fine,  and  put  in  the  crumb  of  a 
roll  foaked  in  cream,  two  ounces  of  butter,  with  the 
yolks  of  three  raw  eggs;  fluff  your  carp  or  tench,  and 
lev/  the  back  up  with  a needle  and  thread,  wipe  them 
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♦with  a cloth,  flour  them,  fry  them  in  butter  of  a fine 
brown,  and  lay  them  on  a coarfe  cloth  before  the  fire  to 
•drain  ; pour  all  the  fat  out  of  the  pan,  put  in  a quarter  of 
a pound  of  butter,  fhake  in  fome  flour,  keep  it  ftirring 
■till  the  butter  is  a little  brown,  then  put  in  half  a pint 
of  white  wine,  half  a pint  of  ale,  an  onion  fluck  with 
cloves,  a bundle  of  fweet  herbs,  and  two  blades  of 
mace,  cover  them  clofe,  and  flew  them  gently  fifteen 
minutes ; then  ftrain  it  off  and  put  it  in  a ftew-pan 
again,  add  two  fpoonsful  of  ketchup,  an  ounce  of  truf- 
fles and  morels  cut  fmall  and  boiled  in  half  a pint  of 
water,  put  the  water  in,  with  half  a pint  of  oyflers 
blanched,  liquor  and  all,  (when  your  fauce  is  hot  feafon 
it  with  Cayan  pepper  and  fait)  put  in  the  fifh  and  flew 
it  twenty  minutes,  fqueeze  in  the  juice  of  half  a lemon, 
put  the  fifh  in  the  difh,  with  the  fauee  all  over  them  ; 
garnifh.  with  fried  fippets  and  lemon. 

To  bake  Carp * 

SCALE,  gut,  and  wafli  a brace  of  carp,  cut  the 
fins  off  clofe,  and  wafh  them  well,  take  a long  earthen 
pan,  juft  big  enough  to  hold  them,  butter  the  pan  a 
little,  lay  in  the  carp,  feafon  them  with  mace,  cloves, 
nutmeg,  whole  pepper,  a little  fait,  a bundle  of  fweet 
herbs,  an  onion,  and  an  anchovy,  pour  in  a bottle  of 
white  wine,  cover  them  clofe,  and  bake  them  an  hour 
in  a hot  oven  if  large,  if  fmall  three  quarters  of  .$n 
hour  will  do;  when  they  are  done  take  them  out  care- 
fully, and  lay  them  in  a difh,  fet  them  over  hot  water 
and  cover  them  clofe  to  keep  hot;  then  ftrain  the 
liquor  they  were  baked  in  into  a ftew-pan,  and  fkim 
the  fat  off,  put  in  half  a pound  of  butter  rolled  in 
flour,  let  it  boil,  and  keep  ftirring  it  till  it  is  thick  and 
frnooth,  fqueeze  in  the  juice  of  half  a lemon,  with  a 
little  pepper  and  fait ; pour  the  fauce  over  the  fifh, 
fry  the  roes  and  lay  them  round  ; garnifh  with  lemon* 

Carp  au  Blue . 

TAKE  a brace  of  carp  and  gut  them,  but  neither 
feale  nor  wafh  them,  tie  them  to  a fifh- drainer,  and  put 
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them  in  a fifh- kettle,  pour  boiling  vinegar' over  them 
till  they  are  blue,  (or  you  may  hold  them  down  in  a 
filh-kettle  with  two  forks,  and  another  perfon  pour  the 
vinegar  over  them)  then  put  iu  a quart  of  boiling 
water,  a handful  of  fair,  a ftick  of  horfe-radifti  cut  in 
dices,  and  boil  them  gently  for  twenty  minutes ; fold 
a napkin  and  put  it  in  the  difh,  put  them  on  the  nap- 
kin, and  garmfh  with  parfleyj  boil  half  a pint  of  cream, 
grate  fome  horfe-radilh  in,  and  fweeten  it  with  fugar 
for  fauce  in  a boat.  Be  fure  to  fend  them  up  hot. 

To  Jlew  Carp  or  Tench . 

TAKE  a brace  of  carp  or  three  tench,  fcale,  gut, 
and  wafh  them  clean,  cut  the  fins  off  clofe,  put  them 
in  a kettle  juft  big  enough  to  hold  them  ; put  four 
ounces  of  butter  in  a ftew-pan,  melt  it,  and  put  in  a 
large  fpoonful  of  flour,  ftir  it  till  it  is  fmpoth,  pour  in 
a pint  of  good  gravy,  a pint  of  red  port  or  claret,  fix 
fhallots  chopped  fine,  a bundle  of  fweet  herbs,  a little 
cloves,  mace,  and  all-fpice,  one  onion,  a fpoonful  of 
ketchup,  and  a little  anchovy  liquor,  feafon  it  with 
pepper,  fair,  and  Cay  an-  pepper  pretty  high ; boil  it  tip 
for  twenty  minutes,  then  ftrain  it  oyer  the  fifh,  put  in 
half  a pint  'of  frefh  rnufhrooms,  an  ounce  of  truffles 
and  morels,  wafhed  well  and  cut  in  pieces,  half  a pint 
of  oyfters  wafhed  well,  cover  it  clofe,  and  put  it  over  a 
flow  fire,  with  fire  on  the  lid,  ftew  it  gently  one  hour, 
and  give  it  a gentle  fliake  now  and  then,  to  keep  the  fifh 
from  flicking  to  the  pan : in  the  mean  time  boil  the 
roes,  and  cut  them  in  fquare  pieces,  dip  them  in  bat- 
ter, and  fry  them  brown  in  a pan  of  fat,  with  fippets 
cut  three  corner-ways  ; take  your  fifh  carefully  out, 
and  put  them  in  your  difh ; fkim  the  fat  off  the  fauce, 
and  fqueeze  in  the  juice  of  a lemon,  pour  it  over  the. 
fifh,  and  garni fh  with  the  roes,  fried  fippets,  and  horfe- 
radilh,  and  ftick  fome  of  the  fippets  in  the  fifh.  You 
may,  if  you  like  it,  fkin,  gut,  and  wafn  two  fmail 
eels,  flour  them  and  fry  them  brown  with  butter,  and 
ftbw  them  with  the  £arp  or  tench. 
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Put  one  large  carp,  a brace  of  tench,  and  two  eels 
in  a difh,  put  the  carp  in  the  middle,  a tench  on  each 
fide,  the  eels  round,  and  the  garnifh  round  them. 
This  makes  an  elegant  top-dilh  for  a large  or  genteel 
company. 

To  (lew  Carp  or  Tench  another  Way. 

SCALE  and  gut  the  carp  or  tench,  and  wadi  them 
in  a pint  of  ale  or  beer  to  fave  the  blood,  put  fome 
butter  in  a ftew-pan  and  melt  it,  put  in  a fpoonfui  of, 
flour,  ftir  it  till  it»is  fmooth,  ftrain  the  ale  or  beer  in, 
put  in  a pint  of  red  wine,  fome  cloves  and  mace,  a 
little  whole  pepper,  a bundle  of  fweet  herbs,  an  onion,, 
three  or  four  (ballots,  and  an  anchovy  feafon  it  with . 
pepper  and  fait,  cover  it  clofe,  and  (lew  it  for  fifteen . 
minutes ; put  your  fifh  in  a ftew-pan  and  ftrain  the 
liquor  over  them,  put  them  over  a (low  fire  and  ftew 
them  gently  for  one  hour,  giving  them  a gentle  (hake ' 
now  and  then,  to  keep  the  fifh  from  flicking  to  the 
pan : in  the  mean  time  beat  up  the  roe  with  the  yolk  : 
of  an  egg,  a little  dour,  a little  pepper  and  fair,  .and, a ' 
little  lemon-peel  fhred  fine,  fry  them  in  butter,  about . 
as  big  as  a half-crown,  of  a fine  brown,  with  fome  fip-^ 
pets  cut  corner  ways ; put  your  fifh  carefully  in  the 
difh,  pour  the  fauce  over  them,  and  garnifh  with  the 
roe,  ftppets,  and  horfe-  radifh.  If  you  chufe  to  have 
them  white,  ufe  fifh  broth  and  white  wine,  inftead  of 
the  ale  and  red  wine ; or  if  you  fhould  be  in  a hurry, 
boil  the  fifh  in  fpring  water  and  fait  for  twenty  minutes,  \ 
drain  them,  put  them  in  a difh,  and  ftrain  the  fauce 
over  them  5 garnifh  with  horfe-radifh  and  barberries. 

To  boil  Perch . 

SCALE  the  fifh  and  draw  the  guts  out  by  the  gills, 
but  do  not  open  the  bellies,  leave  the  roe  in,  and  w afh 
them  clean ; have  a ftew-pan  of  fpring  water  boiling, 
put  in  a handful  of  fait,  a bundle  of  fweet  herbs,  and 
a little  horie-radifh,  with  a gill  of  vinegar,  put  thern 
in  and  boil  them  y (if  a pound  weight  twenty  minutes) 
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take  them  out  and  drain  them,  put  them  in  a difh,  and 
garnifh  with  parfley,  with  parfley-fauce  in  a boat. 

Perch  in  Water  Souchie , 

GET  ten  or  twelve  middle-fized  perch  alive,  fcale, 
gut,  anc}  wafh  therm  clean,  cut  the  fins  plofe  off,  cut 
them  four  times  acrofs  on  one  fide  to  the  bone,  (mind 
they  are  all  cut  on  the  fame  fide)  put  them  in  fpring 
water  one  hour  t6  crimp ; take  fix  Dutch  parfley  roots, 
£ut  the  fkin  off,  cut  them  about  two  inches  long,  and 
as  thick  as  a ftraw,  boil  them  in  fpring  water  till  they 
are  tender ; have  a ftew-pan  of  fpring  water  boiling, 
enough  to  cover  them,  put  in  a handful  of  fait,  a gill 
of  vinegar,  the  parfley-roots,  and  boil  them  fix  minutes  \ 
put  in  the  fifh,  with  the  cut  fides  uppermoft,  boil  them 
five  minutes,  then  throw  in  a large  handful  of  green 
parfley,  well  picked  and  wafhed  clean,  and  boil  therm 
five  minutes  longer  5 take  them  very  carefully  out  with 
a fifh- flice,  put  them  in  a foup-difh,  with  liquor  enough 
to  nearly  cover  them,  ftrain  the  parfley  and  roots  in  a 
fieve,  and  put  them  over  the  fifh  $ garnifh  with  lemon, 
with  parfley  fauce  in  a boat,  and  firead  and  butter  cue 
thin  in  plates. 

To  fry  Perch . 

SCALE,  gut,  and  wafli  them  clean,  wipe  them  dry 
with  a cloth,  make  a batter  with  flour,  ale,  and  the 
yolk  of  an  egg,  and  dip  the  fifh  in  on  both  fides;  have  a 
pan  of  hog’s-lard  or  beef-dripping  boiling  hot,  fry  them 
on  both  fides  of  a fine  brown,  put  them  on  a coarfe 
cloth  before  the  fire  to  drain  ; fry  a handful  of  parfley 
crifp,  put  the  fifh  in  £ hot  diih,  apd  garnifh  with  the 
crifpt  parfley,  with  anchovy  fauce  in  a boat.  You  may 
drefs  roach,  dace,  and  gudgeons  the  fame  way. 

To  fry  Lampreys, 

YOU  muft  get  them  alive,  bleed  them,  and  fave  the 
blood,  wafh  them  in  hot  water  and  fait,  take  oft  the 
flime,  gut  them,  and  wipe  them  with  a cloth  ; cut  them 
in  pieces,  flour  them,  and  fry  them  in  frefh  butter  till 
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they  are  nearly  done ; pour  out  the  fat  and  put  in  a 
pint  of  white  wine,  give  the  pan  a fhake  round,  feafon 
it  with  cloves,  mace,  nutmeg,  and  a little  whole  pep- 
per, fome  fait,  a bundle  of  fweet  herbs,  and  a bay 
leaf  or  two,  put  in  a few  capers,  a piece  of  butter 
rolled  in  flour  and  blood,  give  the  pan  a (hake  round 
often,  cover  them  clofe,  and  flew  them  till  they  are 
tender ; take  them  out  with  a fork,  put  them  in  a hot 
difh,  drain  the  fauce  into  another  dew  pan,  boil  it  up 
quick,  fqueeze  in  half  a lemon,  and  pour  it  over  the 
fifh  -9  garnifli  with  lemon. 

To  fiew  Lampreys. 

SKIN  and  gut  the  fifh,  wafli  them  clean,  turn  them 
round  on  a fkewer,  or  cut  them  in  pieces,  put  them  in 
a dew-pan,  and  feafon  them  with  beaten  cloves  and 
mace,  a little  lemon  peel  (bred  fine,  pepper  and  fait, 
put  in  a pint  of  gravy,  half  a pint  of  red  wine,  a bundle 
of  fweet  herbs,  a whole  onion,  a fpoonful  of  ketchup, 
a little  anchovy  liquor,  and  a piece  of  butter  rolled  in 
flour,  cover  them  clofe,  and  dew  them  gently  over  a 
flow  fire,  give  the  pan  a fhake  to  keep  them  from  flick- 
ing, dew  them  till  they  are  tender,  take  out  the  fweet 
herbs  and  onion,  fqueeze  in  the  juice  of  a lemon,  put 
them  in  a hot  difh,  take  out  the  fkewers,  and  pour  the 
fauce  oyer  them*  garnifh  with  lemon  and  beet-root. 

To  boil  Eels . 

SKIN  and  gut  the  eels,  and  with  a knife  fcrape  the 
blood  out  of  the  infide,  wafh  them  clean,  turn  them 
round,  and  put  a fkewer  through  j have  fpring  water 
boiling,  put  in  a little  fait,  boil  them  till  they  are  ten- 
der, put  them  in  a difh,  and  garnifh  with  parfley,  with 
parlley  £nd  butter  in  a.  boat. 

To  fry  Eels . 

CLEAN  them  as  before,  cut  them  in  pieces,  pep- 
per, fait,  and  flour  them,  fry  them  brown  in  butter, 
put  them  before  the  fire  to  drain,  then  put  them  in  a 
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hot  difh;  garnifh  with  horfe-radifh,  with  anchovy 
fauce  in  a boat. 

To  broil  Eels . 

CLEAN  them  as  before,  wipe  them  with  a cloth, 
turn  them  round,  fallen  them  with  a fkewer,  and  rub 
fome  yolk  of  egg  over  them  ; have  ready  fome  bread- 
crumbs, fweet  herbs  and  parfley  chopped  line,  a little 
lemon-peel  Hired  line,  pepper  and  fait  mixed  together, 
and  fprinkled  on  them  ; have  a clear  fire,  and  broil 
them  of  a fine  brown,  but  mind  you  do  not  burn  them; 
put  them  in  a hot  dilh,  and  garnifh  with  horfe-radifh 
and  parlley,  with  anchovy  fauce  and  plain  butter  in 
boats. 

To  pitcbcock  Eels . 

TAKE  a large  eel  and  fcour  it  well  with  fait,  wipe 
it  clean  with  a cloth,  flit  it  down  the  back,  take  out 
the  bone  and  guts,  cut  off  the  head,  and  wipe  the 
blood  off,  put  the  yolk  of  an  egg  on  it,  and  fprinkle 
bread-crumbs,  fweet- herbs,  parfley  and  lemon- peel 
fhred  fine,  a little  nutmeg  grated,  pepper  and  fait 
mixed  together,  all  over  it cut  it  into  four  pieces, 
have  a clear  fire,  and  put  them  on  the  gridiron,  fkin- 
lide  downwards,  and  when  that  fide  is  done  turn  it  on 
the  other,  and  broil  it  of  a fine  brown  ; put  it  in  a hot 
difh,  and  garnifh  with  horie-raddifh  and  parfley,  (or  if 
you  put  two  boiled  eels  in  the  middle,  and  the  pitch- 
cocked  all  round,  it  makes  a fine  difh)  with  anchovy 
fauce  and  parfley  and  butter  in  boats. 

To  roajl  Eels  and  Lampreys . 

THESE  fifh  are  roafled  both  in  the  fame  manner ; 
Gut  them  and  cut  off  their  heads, ffcour  them  well 
with  fait  to  take  off  the  dime,  and  take  the  blood  from 
the  bones ; take  a fmail  eel,  cut  the  fifh  from  the 
bone,  mince  it,  the  crumb  of  a halfpenny  roll  foaked 
in  cream,  a little  lemon-peel,  fweet  herbs,  and  parfley 
chopped  fine,  and  a little  pepper  and  fait  s beat  them  ■ 
in  a mortar,  mix  them  up  with  the  yolks  of  two  eggs,  ; 
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put  it  in  their  beliies  and  few  them  np,  turn  them, 
round  and  fatten  them  with  fkewers,  rub  the  yolk  of 
an  egg  over  and  ttrew  crumbs  of  bread  on  them,  put 
them  in  a tin  oven,  and  roaft  them  before  the  fire  till 
they  are  of  a fine  brown  ; put  them  in  a hot  difh,  and 
garnifh  with  lemon  and  parfley ; have  a fauce  made 
with  half  a pint  of  gravy,  a gill  of  white  wine,  thicken 
it  with  flour  and  butter,  and  put  in  a fpoonful  of 
ketchup  and  a little  anchovy  liquor,  boil  it  ten  mi- 
nutes, and  then  put  it  in  boats.  You  may  bake  them, 
after  having  prepared  them  in  the  fame  manner  as  for 
roafting ; put  them  in  a difh  with  half  a pint  of  water, 
flour  and  put  fome  butter  over  them,  bake  them  in  a 
moderate  oven ; when  they  are  done,  put  them  in  a 
difh,  and  fet  them  before  the  fire  to  keep  hot;  take 
flie  gravy  they  were  baked  in,  fkim  off  the  fat,  drain 
it  into  a faucc-pan,  with  a glafs  of  white  wine,  one  of 
browning,  a fpoonful  of  ketchup,  a little  lemon  pickle, 
pepper  and  fait,  with  a little  butter  rolled  in  flour, 
boil  it  ten  minutes,  and  drain  it  over  the  fltti ; garnifh 
with  lemon  and' beet-root. 

To  Jlew  Eels. 

SKIN,  gilt,  and  cut  the  heads  off  of  four  eels, 
take  the  blood  cut  clean,  wafh  them  well,  cut  them 
into  four  pieces  each,  wipe  them  with  a cloth,  flour 
and  fry  them  brown  in  butter,  and  put  them  on  a fieve 
to  drain ; put  a quarter  of  a pound  of  butter  in  a flew— 
pan,  melt  it,  put  in  a fpoonful  of  flour,  Air  it  till  it  is 
fmooth,  pour  in  a pint  of  gravy,  half  a pint  of  red 
wine,  a bundle  of  fweet  herbs,  four  fnallots  chopped 
fine,  a lemon-peel,  two  or  three  bay  leaves,  a fpoon- 
ful of  ketchup,  a little  anchovy  liquor,  feafon  it  with 
mace,  cloves.  Cay  an  pepper  and  fait,  and  flew  it  till 
it  is  Imooth ; put  your  eels  Jn  a ftew-pan,  ftrain  the 
liquor  ever  them,  put  in  half  a pint  of  mufhrooms,  a 
dozen  oyfters,  and  a few  truffles  and  morels  well 
wafhed ; cover  them  clofe,  and  flew  them  gently  three 
quarters  of  an  hour,  fkim  them  clean,  fqueeze  in  half 
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a lemon,  put  them  in  a difli,  with  the  fauce  overj 
garnilh  with  lemon  and  horfe-radifh. 

Another  Way  to  flew  Eels . 

SKIN,  gut,  and  wafh  them  clean,  cut  off  the  heads, 
take  out  the  blood,  cut  them  in  pieces,  and  put  them 
in  a ftew-pan,  with  juft  water  enough ; for  fauce,  an 
onion  ftuck  with  cloves,  a bundle  of  fweet  herbs, 
three  blades  of  mace,  and  fome  whole  pepper  tied  in  a 
muflin  rag ; cover  them  clofe,  ftew  them  gently,  and 
put  in  a piece  of  butter  rolled  in  flour;  when  they  are 
tender  take  out  the  fpice,  onion,  and  herbs,  chop 
fome  parfley  fine  and  put  in,  with  a little  fait;  ftew 
them  five  minutes  longer,  and  put  them  in  a difh, 
with  the  fauce  over  them ; garnifh  with  lemon. 

To  Jlew  Eels  with  Broth . 

CLEAN  your  eels  as  before,  put  them  into  a ftew- 
pan,  cover  them  with  water,  a blade  or  two  of  mace, 
a cruft  of  bread,  and  a little  fait ; ftew  them  till  they 
are  tender,  take  out  the  bread,  chop  a little  parfley  and 
put  in,  and  ftew  them  five  minutes  longer;  then  put 
them  in  a foup-difh,  with  parfley  and  butter  in  a boat. 
This  is  excellent  for  confumptive  or  weak  people. 

T o farce  Eels  with  white  Sauce . 

SKIN  and  clean  your  eels  well,  pick  off  all  the  fift* 
from  the  bones,  which  you  muft  leave  whole  to  the 
head,  cut  it  final],  and  beat  it  in  a mortar,  with  half 
the  quantity  of  crumbs  of  bread,  feafon  it  with  nut- 
meg and  beaten  pepper,  and  anchovy  pounded,  a good 
handful  of  parfley  chopped  fine,  a few  truffles  boiled 
tender,  and  a few  mufhrooms  chopped  fine,  beat  it  well 
together,  mix  it  up  with  the  yolks  of  three  eggs,  and 
put  it  over  the  bone  in  the  fhape  of  an  eel ; butter  a 
pan  and  put  it  in,  rub  the  yolk  of  an  egg  andfprinkle 
bread-crumbs  over  it,  bake  it  of  a fine  brown,  and  lay 
it  carefully  in  the  difh  ; have  ready  half  a pint  of 
cream,  four  ounces  of  frefh  butter,  ftir  it  one  way  till 
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it  is  thick,  pour  it  over  the  eels,  and  garnifh  with 
lemon.  Three  good-fized  eels  make  a handfome  difhu 

To  maize  a Collar  of  Fifh  in  JRagoti. 

TAKE  a large  eel,  fkin,  gut,  and  wafh  it  cleans, 
take  off  the  fifh  from  the  bones,  beat  it  in  a mortar, 
with  an  equal  quantity  of  crumbs  of  bread,  fome  fweet 
herbs,  parflev,  and  a little  lemon-peel  chopped  fine, 
feafon  it  with  a little  beaten  mace,  nutmeg,  pepper 
and  fait,  beat  it  all  well  together,  put  in  the  yolks  of 
two  eggs,  and  mix  it  up ; take  a turbot,  fcaite,  thorn- 
back,  large  foies,  or  any  flat  fifh  that  will  boil  welf,  lay 
the  fifh  on  the  dreffer  and  take  away  all  the  bones  and 
fins,  cut  it  as  it  will  roll  even,  rub  the  yolk  of  an  egg 
over  it,  and  cover  it  with  the  farce ; then  roll  it  up  as 
tight  as  you  can,  open  the  eel-fkin  and  bind  the  collar 
with  it,  fo  that  it  may  be  flat  top  and  bottom  to  ffand 
well  in  the  difh  ; butter  an  earthen  difh  and  fet  it.  up- 
right in  it,  flour  it  all  over,  flick  a piece  of  butter  on 
the  top  and  round  the  edge,  fo  that  it  may  run 
down  the  fides  of  the  fifh,  put  a quarter  of  a pint  of 
water  in  the  difh,  and  bake  it  well,  but  take  care  it  is 
not  broke : in  the  mean  time  take  all  the  bones  of  the 
fifh,  fet  them  on  to  boil  in  a quart  of  water,  with  a lit- 
tle cloves  and  mace,  whole  pepper,  a bundle  of  fweet 
herbs,  and  an  onion,  cover  it  clofe,  let  It  flew  till  it  is 
reduced  to  a pint,  and  then  (train  it  off;  put  a little 
butter  into  a flew-pan,  melt  it,  and  put  in  a little 
flour,  ftir  it  till  it  is  fmcoth,  by  degrees  pour  the  li- 
quor in,  ftir  it  till  it  boils,  then  put  in  two  fpoonfuls  of 
ketchup,  a gill  of  red  wine,  a gill  of  pickled  mufii- 
rooms,  feme  truffles  and  morels  wafhed  well,  and  a 
dozen  oyfters,  feafon  it  with  Cayan  pepper  and  fait ; 
fave  fome  of  the  farce,  make  it  into  fmall  balls,  and 
fry  them  brown  in  butter;  when  the  fifh  is  done  put 
it  in  the  difh,  fkim  all  the  fat  off  the  liquor  in  the  pan, 
ftrain  it  into  your  faucc,  fqueeze  in  half  a lemon,  give 
it  a boil  up,  pour  it  over  the  fifh,  and  put  the  balls 
round  ; garnifh  with  lemon  and  beet  root.  You  may 
roaft  it  in  a tin  oven  before  the  fire,  and  then  you  can 
t?afte  it  often  with  butter. 
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To  boil  Lobflers . 

TIE  the  tails  np  faft  to  the  bodies  with  a firing,  put 
on  a pot  of  water,  let  it  boil,  put  in  a handful  of  la.lt> 
(boil  a good  fized  lobfler  half  an  hour)  take  it  out, 
wipe  all  the  fcum  off,  break  the  claws,  and  fplit  it 
through  the  tail  and  back ; put  it  in  the  difh,  with  a 
claw  on  each  fide,  and  melted  butter  in  a boat. 

To  broil  Lobjlers . 

BOIL  them  as  before,  take  the  claws  off,  and  fplit 
the  body  and  tail  in  two,  pepper  and  fait  it,  and  broil 
It  daws  and  all ; crack  the  claws,  lay  the  body  and 
tail  infide  uppermofl/  with  the  claws  on  each  fide,  and 
plain  butter  in  a boat. 

To  roajl  a Lob/ler . 

TIE  the  tail  to  the  body  with  pack  thread,  and  boil  it 
In  lalt  and  water  half  an  hour  j untie  it,  put  it  in  a difh 
before  the  f ire,  and  bafle  it  with  butter  till  it  is  a fine 
froth,  crack  the  claws,  and  fplit  the  tail  open,  put  it 
in  a hot  difn,  with.plain  butter  in  a boat. 

To  Jlew  Lobjlers . 

HALF  boil  two  fine  lobflers,  break  the  claws  and 
take  out  the  meat.as  whole  as  you  can,  cut  the  tails  in 
two  and  take  out  the  meat,  put  them  in  a ilew-pan, 
with  half  a pint  of  gravy,  a gill  of  white  wine,  a little 
beaten  nnace.  Cayan  pepper  and  fait,  a fpoonful  of 
ketchup,  a little  anchovy  liquor,  and  a little  butter 
rolled  in  flour,  cover  them,  and  flew  them  gently  for 
twenty  minutes,  give  the  pan  a ihake  round  often  to 
keep  them  from  flicking,,  fqueuze  in  a little  lemon,  cut 
the  chines  in  four ; pepper,  fai  t and  broil  them ; .put 
the  meat  and  fauce  in  a difh,  and  the  chines  round  for 
garriifh. 

To  ragou  Loiljlers. 

HALF  boil  two  lobflers,  br  eak  the  claws  and  take 
out  the  meat,  break  the  ffaell  ot*  the  tail  and  take  it 

out 
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out  whole,  bruife  the  (pawn,  put  a little  butter  in  a 
ftew-pan,  melt  it,  and  put  in  a little  flour,  ftir  it  ti/1 
it  is  fmooth,  then  put  in  half  a pint  of  gravy,  a gill  of 
white  wine,  and  a fpoonful  of  ketchup,  feafon  it  with 
a little  beaten  mace,  fome  Cayao  pepper  and  fait  pretty 
high,  and  boil  it  till  it  is  fmooth ; cut  off  the  ends  of 
the  tails  that  they  may  lay  even  in  the  difh,  cut  the 
reft  into  fquare  pieces,  and  put  it  into  the  ftew-pan 
with  the  fpawn,  cover  it  clofe  and  ftew  it  gently  for 
twenty  minutes,  fqueeze  in  a little  lemon,  put  the  tail 
in  the  middle  of  the  difh,  with  the  other  meat  round, 
and  the  fauce  over  it;  garniili  with  fried  fippets. 

To  butter  Lobjiers . 

TAKE  two  lobfters  and  boil  them  in  fait  and  water, 
break  them  to  pieces,  take  out  all  the  meat,  cut  it 
..final  1,  put  it  into  a ftew-pan,  with  as  much  melted 
butter  as  will  moiften  it,  a little  pepper  and  fait,  and  a 
little  vinegar,  keep  it  ftirring  till  it  is  hot ; cut  the 
chines  into  four  pieces,  pepper,  fait,  and  broil  them, 
put  the  meat  in  a difh,  with  the  chines  round  it. 

A Dijh  of  cold  Lobjiers \ 

TAKE  three  middle-ftzed  lobfters,  and  tie  the  tails 
with  packthread  to  the  bodies,  boil  them  in  fait  and 
water  for  half  an  hour,  take  them  out,  put  a little  but- 
ter in  a cloth,  and  wipe  them  to  raife  the  colour  ; 
when  cold,  pull  off  the  claws  and  tails,  crack  the  claws, 
fplit  the  tails  in  two,  and  put  the  bodies  upright  in  the 
difh,  with  the  tails  and  claws  all  round  ; garnifh  them 
all  over  with  parfley. 

To  blitter  a Crab . 

BOIL  the  crab  in  fait  and  water  pretty  well,  pull 
the  claws  off,  break  them,  take  out  the  mear,  and  cut 
it  fmall,  pull  the  fmall  claws  off  and  keep  them  hot,, 
take  all  the  meat  out  of  the  fhell  and  cut  it  fmall,  put 
all  the  meat  in  a ftew-pan,  with  melted  butter  to 
moiften  it,  a little  pepper,  fait  and  vinegar,  ftir  it  till 
it  is  hot ; cut  the  chine  in  two,  pepper,  fait,  and  broil 
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it,  make  the  fhell  hot  in  water,  put  the  meat  in,  and 
put  it  in  a difh,  with  the  chine  at  each  end  ; crack  the 
little  claws,  and  put  them  round  for  garnifh. 

t 

j To  drefs  a Crab . 

BOIL  the  crab  well  in  fait  and  water,  and  when 
cold  break  it  up,  mix  the  meat  in  the  infide  of  the 
fliell  well  together,  break  the  large  claws,  take  out 
the  meat,  and  cut  it  fine,  lay  it  over  the  fhell- meat  as 
handfome  as  you  can  in  the  fhell,  put  it  in  the  difh, 
fplit  the  chine  in  two,  and  put  at  each  end,  crack  the 
fmall  claws  and  put  them  round ; mix  fome  oil  and 
vinegar,  a little  muftard,  pepper,  and  fait,  and  put  it 
over  the  meat  in  a fhell ; garnifh  with  parfley. 

1 To  dijh  Crawfijh . 

H AV  E a fauce-pan  of  fpring  water  boiling,  throw 
in  a handful  of  fait,  put  them  in,  boil  them  a quarter 
of  an  hour,  and  then  ftrain  them  off ; when  cold,  put 
a handful  of  parfley  in  the  difh,  and  place  them  all 
round  as  clofe  as  you  can,  with  the  tails  outfide,  and 
put  fome  at  the  top  in  what  form  you  pleafe  $ garnifh 
all  over  with  parfley. 

To  dijh  Prawns . 

HAVE  a fauce-pan  of  fpring  water  boiling,  put  in 
a handful  of  fait,  put  them  in,  and  boil  them  quick  for 
ten  minutes,  ftrain  them  off;  and  when  cold,  take  a 
difh  a fize  lefs  than  the  one  you  intend  to  put  them  in, 
turn  it  upfide  down,  place  the  prawns  as  clofe  as  you 
can,  the  backfide  down  and  the  tails  outward,  put  a 
handful  of  parfley  in  the  middle,  put  the  other  difh 
over  them  and  turn  them  over,  then  put  a few  at  the 
top,  and- garnifh  with  parfley. 

To  Jlew  Scollops* 

OPEN  a dozen  fcollops,  and  take  them  out  as 
whole  as  you  can,  put  them  in  a fauce-pan  and  fet  them, 
then  ftrain  the  liquor  from  them  through  a fieve,  wafli 
2 them 
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them  well  In  cold  water,  take  off  the  beards  and  the 
black  fpot,  put  them  into  a ftew-pan,  drain  the  liquor 
from  the  fettlings,  and  put  to  them  a gill  of  white 
wine  and  a fpoonful  of  ketchup,  feafon  them  with  a 
little  beaten  mace,  pepper,  and  fait,  put  in  a little  but- 
ter mixed  with  flour,  ftew  them  gently  till  they  are 
as  thick  as  cream,  fqueeze  in  the  juice  of  a Seville 
orange,  put  them  in  a hot  difh,  and  garnifh  with  fried 
fippets. 

To  fricafee  Scollops. 

OPEN  a dozen  fcollops,  and  take  them  out  as 
whole  as  you  can,  put  them  in  a fauce-pan  and  fet 
them,  then  ftrain  the  liquor  from  them  through  a fieve, 
walh  them  very  clean  in  cold  water,  take  off  the 
beards  and  the  black  fpot,  put  them  in  a ftew-pan,  pour 
the  liquor  from  the  fettlings  and  put  in,  feafon  them 
with  a little  beaten  mace,  Cayan  pepper  and  fait,  and 
put  in  a little  butter  mixed  with  flour,  keep  them  ftirr- 
mg  till  thick  and  fmooth,  mix  the  yolk  of  an  egg  with 
half  a pint  of  cream,  grate  in  a little  nutmeg,  put  it  in, 
and  keep  fhaking  the  pan  till  it  is  near  boiling,  but  do 
not  let  it  boil,'  for  fear  of  curdling,  fqueeze  in  the  juice 
of  a Seville  orange,  and  give  it  a fhake  round  ; then 
put  them  in  a fyot  difh,  and  garnifh  with  toafted  fip- 
pets. 

To  Jlew  Oyjlers . 

TAKE  a quart  of  large  oyfters,  put  them  in  a 
fauce-pan  and  fet  them,  ftrain  the  liquor  from  them 
through  a fieve,  wafh  them  well  and  take  off  the  beards; 
put  them  in  a ftew-pan;  and  drain  the  liquor  from  the 
fettlings,  put  to  the  oyfters  a quarter  of  a pound  of 
butter  mixed  with  flour,  a gill  of  white  wine,  and  grate 
in  a little  nutmeg,  with  a gill  of  cream,  keep  them 
ftirring  till  they  are  thick  and  frrjooth,  put  fippets  at 
the  bottom  of  the  difh,  pour  the  oyfters  in,  and  put 
fippets  all  round. 
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To  ragou  Oyflers. 

TAKE  a quart  of  the  largeft  oyflers  you  can  get, 
put  them  into  a fauce-pan  and  juft  fct  them,  drain  the 
liquor  from  them  through  a fieve,  wafti  them  well,  and 
take  off  the  beards ; make  a batter  thus : take  the 
yolks  of  two  eggs,  beat  them  up  well,  grate  in  a little 
nutmeg,  a little  lemon  peel,  and  a handful  of  parfley 
Chopped  fine,  a fpoonful  of  the  juice  of  fpinage,  with 
a gill  of  cream  or  milk,  and  mix  it  up  with  flour  to  a 
thick  batter ; put  a pound  of  butter  into  a flew-pan, 
melt  it  till  it  is  done  hiding,  fkim  it,  and  have  it  clear; 
dip  half  the  oyflers  in  batter,  roll  them  in  bread-crumbs, 
and  fry  them  of  a light  brown ; the  other  half  dip  in 
the  batter  only,  fry  them  brown,  and  put  them  on  a 
fieve  to  drain  ; boil  a quart  of  chefnuts  for  half  an 
hour,  peel  them,  flour  and  fry  them  in  butter,  and  put 
them  on  a fieve  to  drain ; pour  out  all  the  butter,  fhake 
a little  flour  over  the  pan,  and  rub  four  ounces  of  but- 
ter all  over  the  pan  with  a fpoon  till  it  is  melted,  then 
drain  the  oyfler  liquor  from  the  fettlings  and  put  it  in, 
with  half  a pint  of  white  wine,  feafon  it  with  a little 
beaten  mace  and  nutmeg,  Cayan  pepper  and  fait,  let 
it  boil  up,  put  in  the  chefnuts,  and  flew  them  five  or 
fix  minutes;  beat  up  the  yolks  of  two  eggs  in  half  a 
pint  of  cream  and  put  in,  keep  the  pan  fhaking  round 
till  it  is  thick  and  fmooth,  then  lay  the  oyflers  in  a 
hot  difh,  and  pour  the  chefnuts  and  fauce  over  them ; 
garnifh  with  lemon  and  beet-root. 

Scollopped  Oyjlers . 

TAKE  a quart  of  large  oyflers,  put  them  in  a 
fauce-pan  and  fet  them,  ftrain  the  liquor  from  them 
through  a fieve,  wafti  them  well,  and  take  off  the 
beards ; get  three  fcollop-fhells,  either  real  or  tin  ones, 
butter  the  bottoms,  and  fprinkle  a few  crumbs  of  bread 
on  them,  then  put  on  the  oyflers,  with  a little  pepper, 
grate  a little  nutmeg  and  put  a piece  of  butter  over 
them,  pour  the  liquor  off  the  fettlings,  and  put  as  much 
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in  as  the  fhell  will  hold,  piit  bread-crumbs  over  all, 
and  put  them  on  a gridiron  to  make  the  bottom  part 
hot,  then  put  them  in  a tin  oven  before  the  fire  to 
brown,  mind  and  turn  them,  that  all  the  fcollop  is 
brown  $ put  them  in  a difh,  and  fend  them  to  table 
hot. 

To  few  Mufcles. 

TAKE  one  hundred  mufcles,  put  them  in  a pail  of 
water,  and  wafh  them  well  with  a birch  broom,  then 
put  them  in  a pail  of  fpring  water  and  fait  for  two 
hours,  wafh  them  out,  put  them  into  a fauce-pan,  and 
cover  them  clofe  j ftew  them  gently  till  they  open, 
flrain  the  liquor  from  them  through  a fieve,  pick  them 
out  of  the  fhells,  and  take  out  the  beard,  (if  there  is 
a crab  under  the  tongue  throw  that  mufcle  away)  put 
them  into  a ftew-pan,  drain  the  liquor  from  the  fett- 
lings  and  put  half  of  it  in,  with  a gill  of  white  wine, 
a little  grated  nutmeg,  and  a piece  of  butter  mixed 
with  flour,  ftew  them  gently,  and  keep  them  ftirring 
till  they  are  thick  and  fmooth ; put  them  in  a hot  dilh, 
with  toafted  Tippets  for  garnifti. 

To  few  Mufcles  another  IV ay . 

STEW  the  mufcles  as  before,  put  them  in  a difh, 
fprinkle  fome  bread-cumbs  over  them,  and  with  a hot 
falamander  or  iron  brown  them  over,  or  put  them  in 
a tin  oven  before  the  fire,  and  turn  them  round  till 
they  are  of  a fine  brown. 

To  few  Cockles . 

PUT  two  hundred  cockles  into  a pail  of  water,  and 
wafh  them  well  with  a birch  broom,  then  put  them 
into  a pail  of  fpring  water  and  fait  for  two  hours,  wafh. 
them  out  and  put  them  into  a faucepan,  cover  them 
clofe,  and  ftew  them  gently  till  they  open,  {train  the 
liquor  from  them  through  a fieve,  pick  them  out  of 
the  fhells  and  wafh  them  well,  put  them  into  a ftew- 
pan,  drain  the  liquor  from  the  feitlings,  and  put  it  to 
the  cockles,  with  a glafs  of  white  wine,  a little  grated 
H 2 nutmeg, 
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nutmeg,  and  a piece  of  butter  mixed  with  flour,  ftew 
them  gently  till  they  are  thick  and  fmooth  j put  them 
in  a hot  difh,  and  garnifh  them  with  toafted  flppcts. 

To  Jlew  Crawfijh , Prawns , or  Shrimps . 

TAKE  half  a hundred  crawfifh,  or  one  hundred 
prawns,  or  two  quarts  of  fhrimps,  boil  them  in  fait 
and  water,  pick  out  the  tails  and  bruife  the  bodies* 
put  the  bodies  on  the  fire  with  half  a pint  of  water,  a 
pint  of  white  wine,  a blade  of  mace,  and  a bit  of  horfe- 
radifh,  and  (lew  them  a quarter  of  an  hour;  then  ftrain 
the  liquor  off,  wafh  out  the  ftew-pan,  and  put  the  tails 
and  liquor  in,  with  a piece  of  butter  mixed  with  flour, 
and  a little  grated  nutmeg,  flir  them,  and  flew  them 
till  they  are  thick  and  fmooth ; cut  a thin  toaft  round 
a quarten  loaf,  toaft  it  brown  on  both  tides,  cut  it  into 
fix  pieces,  lay  them  clofe  in  a difh,  and  put  the  ingre- 
dients over;  if  it  is  crawfifh,  break  fome  of  the  claws, 
take  out  the  meat,  and  put  them"  round  the  difh-  for 
garnifh,  and  put  the  reft  with  the  tails. 
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YO  U fliould  be  very  careful  and  particular  in 
making  your  fauces  and  gravies,  for  if  they  are 
not  good  they  often  fpoil  whatever  fifli,  &c.  they  are 
made  for ; and  be  Hire  to  fkim  the  fat  off  the  gravy, 
and  never  oil  the  butter  nor  fauce  : if  it  fliould  happen 
tnat  your  fauce  is  oiled,  fkim  off  all  the  oil,  and  melt 
fome  butter  fmooth,  and  put  it  in  in  its  ftead. 

Gravy. 
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Gravy. 

TAKE  two  or  three  rafhers  of  bacon  or  ham,  a 
pound  of  lean  beef,  one  of  veal,  and  one  of  mutton, 
put  the  bacon  or  ham  at  the  bottom  of  your  pan,  cut 
-the  meat  in  thin  pieces,  and  put  over,  with  four  onions, 
a carrot,  two  turneps,  four  heads  of  celery,  a little 
thyme  well  wafhed  and  cut  fmall,  a little  cloves,  mace, 
and  all  fpice,  with  a little  water;  cover  it  clofe,  and 
fweat  it  over  a flow  fire  till  it  flicks,  which  you  will 
know  by  the  pan’s  hilling,  but  mind  it  does  not  burn; 
pour  in  three  quarts  of  boiling  water,  Ikim  it  clean, 
leafon  it  with  fait  to  your  palate,  and  flew  it  gently  till 
it  is  as  good  as  you  would  have  it,  then  ftrain  it  off  for 
ufe.  You  may  make  it  of  bee£  without  veal  or  mut- 
ton, in  the  fame  manner. 

Gravy  for  White  Sauces , 

TAKE_two  pounds  of  lean  veal,  cut  it  in  fmall 
pieces,  put  it  in  a ftew-pan  with  two  quarts  of  water, 
(when  the  fcum  rifes  fkim  it  well)  and  put  in  an  onion, 
a carrot,  two 'or  rhree  blades  of  mace,  and  a little 
thyme  ; feafon  it  with  fait,  and  flew  it  till  it  is  half 
wafted,  then  ftrain  it  off  for  ufe. 

Gravy  for  a Fowl  when  you  have  no  Meat. . 

TAKE  the  neck,  gizzard,  and  feet,  put  them  in 
a pint  of  boiling  water,  with  a cruft  of  bread,  a blade 
of  mace,  a little  thyme,  and  fome  fait,  flew  them  till 
the  liquor  is  above  half  wafted;  put  in  a glafs  of  red 
wine,^  ftew  it  five  minutes  longer,  and  ftrain  it;  if  you 
like  it  thickened,  put  in  a bit  of  butter  mixed  with 
flour,  and  boil  it  up  till  it  is  fmooth. 

As  it  often  happens  in  country  places,  that  gravy- 
beef  is  not  always  to  he  got : if  you  have  any  beefj 
veal,  or  mutton  in  the  houle,  and  in  want  of  gravy*, 
trim  off  the  outfides  of  the  meat,  and  proceed  ^as  m 
the  firft:  receipt;  or  when  you  have  a large  entertain- 
ment you  may  add  more  meat,  according^  the  cm  m- 
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tity  you  think  you  fhall  want;  and  if  you  chufe  to  have 
it  rich,  cut  an  old  fowl  into  pieces  and  put  it  in,  or  a 
pigeon  or  two. 

Brown  Gravy  for  Fijh. 

TAKE  a pint  of  mild  ale  and  half  a pint  of  water, 
an  onion  cut  fmall,  a little  lemon -peel,  fix  cloves,  two 
blades  of  mace,  a little  whole  pepper,  a fpoonful  of 
ketchup,  and  a fpoonful  of  anchovy  liquor  > put  two 
ounces  of  butter  into  a ftew-pan  and  melt  it,  put  in  a 
fpoonful  of  flour,  ftir  it  till  it  is  a little  brown,  and 
by  degrees  pour  in  the  above  ingredients,  ftir  it  well 
round,  and  boil  it  twenty  minutes  $ then  (train  it  off 
for  ufe. 

White  Gravy  for  Fijh , Sauces y &c. 

TAKE  two  pounds  of  any  fort  of  fifh  you  have, 
clean  it  well,  cut  it  in  pieces,  put  it  in  a fauce-pan, 
with  two  quarts  of  water,  a little  cloves  and  mace,  a 
bundle  of  fweet  herbs,  a little  lemon-peel,  and  a little 
fait,  cover  it  clofe,  and  boil  it  till  half  is  wafted  ; put 
a little  butter  into  a ftew-pan,  melt  it,  put  in  fpoon- 
ful of  flour,  and  ftir  it  till  it  is  fmooth;  then  ftrain  the 
gravy  through  a fieve  to  it,  let  it  boil  till  it  is  fmoqth, 
then  it  will  be  fit  for  ufe. 

Gravy  for  Venifon . 

WHEN  you  have  boned  your  yenifbn,  chop  the 
bones  to  pieces,  and  put  them  in  an  earthen  pan,  with 
the  fkins  and  trimmings,  cover  them  with  water,  and 
put  in  feme  pepper  and  fait ; tie  it  over  with  coarfe 
paper,  and  bake  it  two  hours,  then  ftrain  it  off,  fkim 
off  the  fat,  pour  it  from  the  fettlings,  and  make  it 
boiling  hot,  then  put  it  into  the  parties ; if  it  is  for 
roaft  venifon,  put  a fpoonful  of  browning  in  to  colour 
it.  This  is  better  than  any  other  fort  of  gravy  for 
venifon,  as  it  has  its  own  natural  flavour. 
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Sweet  Sauces  for  Venifon  or.  Hares . 

PUT  half  a pound  of  currant  jelly  into  a (lew-pan, 
two  or  three  knobs  of  fugar,  and  a gill  of  red  wine, 
fimmer  it  till  the  jelly  is  melted  ; or  a pint  of  red  wine 
with  a quarter  of  a pound  of  fugar,  fimmered  over  a 
clear  fire  for  five  or  fix  minutes;  or  half  a pint  of 
vinegar  and  a quarter  of  a pound  of  fugar  fimmered 
till  it  is  a fyrup. 

Force-meat  Balls  for  real  or  mock  Turtle . 

TAKE  half  a pound  of  lean  veal,  half  a pound  of 
beef- fuet  picked  from  the  firings,  a quarter  of  a pound 
of  fat  bacon  cut  fine,  put  it  into  a mortar  and  beat  it 
well ; then  put  in  half  a pound  of  bread-crumbs,  fome 
fweet  herbs  and  parfley,  fix  dial  lots  chopped  fine,  fea- 
fon  it  with  Cayan  pepper,  and  pepper  and  fait,  beat  it 
well  together,  put  the  yolks  of  two  eggs  in,  and  mix 
it  up;  then  put  the  white  of  an  egg  in  a ftew-pan, 
cover  and  beat  it  till  it  is  of  a fine  froth,  put  it  in 
and  mix  it  well  all  together,  and  with  a little  dour  roll 
them  out  in  balls,  and  boil  them  in  a quart  of  boiling 
water. 

When  you  make  force-meat  for  Scotch  or  white 
collops,  &c.  leave  out  the  Cayan  pepper,  and  put  very 
little  fhallot  in ; and  for  brown  dilhes  you  may  fry 
them,  if  you  like  it  bed. 

Egg  Balls . 

BOIL  eight  eggs  hard,  and  take  out  the  yolks,  put 
them  in  a mortar  and  bruife  them,  put  in  a little  pep* 
per  and  fait,  the  yolk  of  a raw  egg,  and  a little  flour, 
mix  them  all  well  together,  and  with  a little  flour  in 
your  hand  roll  them  into  little  balls  ; have  a fauce-pan 
of  water  boiling,  put  them  in,  boil  them  a minute  or 
two,  and  drain  them  off. 
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Browning  for  made  Dijhes,  &c. 

PUT  a quarter  of  a pound  of  lump  fugar  into  an 
earthen  pipkin,  with  a little  water  to  melt  it,  a bit  of 
butter  as  big  as  a nutmeg,  put  it  on  a flow  fire,  and 
when  the  fugar  begins  to  froth,  keep  itj  ftirring  with  a 
fkewer  till  it  is  quite  black,  then  pour  ilia  pint  of  hoy 
water,  and  take  it  off  the  fire  directly,  or  elfe  it  will 
boil  oyer  ; then  boil  it  gently  for  half  an  hour,  with  a 
gill  of  ketchup  in  it,  ftrain  it  oft,  and  when  cold  bot- 
tle it  for  ufe.  This  article  the  cook  fhould  never  be 
without. 

Lobfer  Sauce. 

T AKE  two  hen  lobfters  alive  if  you  can,  if  there 
is  any  fpawn  on  the  outfide  pick  it  of?,  boil  the  lob- 
flers  half  an  hour,  take  out  all  the  meat  and  fpawn, 
put  all  the  fpawn  in  a mortar  with  a little  butter,  and 
bruife  it  fine,  put  the  fhells  in  a fauce-pan,  with  a 
pint  and  a half  of  water,  a little  cloves  and  mace,  a 
few  bits  of  horfe-radifh,  and  boil  it  half  an  hour;  then 
ftrain  it  into  a flew-pan,  cut  the  meat  in  little  pieces 
and  put  in,  with  the  fpawn,  a pound  of  frcfli  butter, 
half  a lemon,  two  fpoonsful  of  anchovy  liquor,  one  of 
ketchup,  and  fome  butter  mixed  with  flour,  boil  it  up 
gently  .till  the  butter  is  melted,  and  it  js  thick  and 
fmooth,  take  out  the  lemon  and  lqueeze  the  juice  in, 
ftir  it  round,  and  put  it  into  the  fauce-boats. 

Oyfter  Sauce  for  Fijh. 

OPEN  a pint  of  large  oyfters  and  juft  fcald  them, 
ftrain  the  liquor  from  them,  wafh  them  clean,  and 
beard  them,  put  them  into  a ftew-pan,  and  drain  the 
liquor  from  the  fettlings  to  them,  put  in  half  a pound 
of  butter,  fome  butter  mixed  with  flour,  a quarter  of 
a lemon,  a fpoonful  of  anchovy  liquor,  and  one  of 
ketchup,  boil  it  up  gently  till  the  butter  is  melted,  and 
the  fauce  thick  and  fmooth,  take  out  tfie  lemon  and 

fqueezc 
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fqueeze  the  juice  in.  You  may,  if  you  like  it,  put  a 
glafs  of  mountain  wine  in. 

Oyjler  Sauce  for  boiled  Turkey,  Fowl^,  or  any 
white  Meat . 

OPEN  a pint  of  large  qyfters  and  juft  fcald  them, 
{train  the  liquor  through  a fieve,  wafh  and  beard 
them,  put  them  into  a ftew-pan,  and  pour  the  liquor 
from  the  fetrlings  in,  put  in  half  a lemon,  a piece  of 
butter  mixed  with  flour,  a quarter  of  a pound  of  but- 
ter, and  a gill  of  cream,  boil  it  gently  till  it  is  thick 
and  fmooth ; take  out  the  lemon  and  fqueeze  the 
juice  in,  ftir  it  round,  and  then  put  it  in  your  fauce- 
boats. 

Shrimp  Sauce . . 

TAKE  half  a pint  of  picked  fhrimps  and  walk  them 
clean,  put  them  in  a ftew-pan,  with  a gill  of  gravy  cr 
water,  half  a pound  of  butter,  fome  butter  mixed  with 
flour,  a fpoonful  of  anchovy  liquor,  one  of  ketchup, 
and  half  a lemon,  boil  it  till  the  butter  is  melted  and 
it  is  thick  and  fmooth;  take  out  the  lemon  and  fqueeze 
the  juice  in,  ftir  it  about,  and  then  put  it  in  the  lauce- 
boar. 

Anchovy  Sauce . 

MELT  half  a pound  of  butter  fmooth  and  thick, 
put  two  fpoonsful  of  anchovy  liquor  in,  and  boil  it  up 
a minute  or  two,  then  put  it  in  the  fauce-boat.  You 
may  put  in  two  fpoonsful  of  ketchup,  walnut  pickle, 
lemon  pickle,  foy,  or  quin  fauce,  or  any  thing  you 
fancy. 

Mufcle  Sauce . 

WASH  half  a hundred  of  mufcles  well,  put  them 
in  a fauce-pan,  cover  them  clofe,  and  flew  them  till 
they  open,  pick  them  out  of  the  fhells,  take  out  the 
beards,  wafh  them  clean  in  cold  water,  -put  them  into 
a ftew-pan,  ftrain  the  liquor  through  a fieve,  and  pour 
half  to  the  mufcles,  put  in  half  a pound  of  butter,  and 
% fome 


10 6 S A U C E S. 

fome  butter  wixed  with  flour,  a fpoonful  of  anchovy 
liquor,  boil  it  gently  till  the  butter  is  melted,  and  the 
fauce  thick  and  fnooth;  then  put  it  in  the  fauce-boat. 

Cockle  Sauce . 

WASH  a hundred  cockles  very  clean,  put  them 
into  a fauce-pan,  cover  them  clofe,  flew  them  gently 
till  they  open,  ftrain  the  liquor  through  a fleve,  wafh 
them  dean  in  cold  water,  and  put  them  in  a ftew-pan, 
pour  half  the  liquor  in,  with  half  a pound  of  butter, 
fome  butter  mixed  wiih  flour,  two  fpoonsful  of  anchovy 
liquor,  and  one  of  ketchup;  boil  it  gently  till  the  but- 
ter is  melted,  and  the  fauce  thick  and  fmooth,  then 
put  it  in  the  fauce-boat. 

Melted  Butter . 

PUT  a pound  of  butter  cut  in  pieces  into  a fiuce- 
pan,  with  a quarter  of  a pint  of  water,  and  dud  in  a 
little  flour,  fnake  it  well  round,  put  it  on  a clear  fire, 
and  fhake  it  round  often  till  it  is  melted  and  juft  boils 

up. 

You  may  melt  it  without  flour  and  water  : cut  the 
butter  into  fmall  pieces,  and  keep  it  fhaking  over  a 
clear  fire  till  it  is  melted. 

White  Celery  Sauce . 

TAKE  the  white  part  of  a dozen  heads  of  celery, 
cut  it  about  an  inch  long,  wafh  it  clean,  and  boil  it 
in  four  quarts  of  water  till  it  is  tender:  in  the  mean 
time  get  a gill  of  white  gravy,  half  a pint  of  cream, 
and  a little  butter  rolled  in  flour;  boil  it  up  till  it  is 
thick  and  fmooth,  grate  in  a little  nutmeg,  ftrain  the 
celery  in  a fleve,  and  put  it  in  with  a little  fait,  boil 
it  up  a minute,  and  then  put  it  over  a boiled  turkey, 
fowls,  or  any  thing  elfe  you  want  it  for,  or  in  boats. 

Brown  Celery  Sauce. 

CUT,  wafh,  and  boil  the  celery  as  before,  put 
about  two  ounces  of  butter  into  a ftew-pan,  melt  it, 

and 
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and  put  in  a fmall  fpoonful  of  flour,  flir  it  till  it  is 
imooth,  and  put  in  a pint  of  gravy,  a glafs  of  white 
wine,  and  boil  it  till  it  is  fmooth,  grate  in  a little  nut- 
meg, and  feafon  it  with  pepper  and  fait,  drain  off  the 
celery,  and  put  in,  ftew  it  for  five  minutes,  and  then 
it  will  be  ready  for  ufe. 

Onion  Sauce  for  boiled  Rabbits,  Ducks,  Geefe,  &c* 

TAKE  two  dozen  of  large  onions,  peel  the  fkins 
off,  and  take  off  the  firft  coat,  flit  them  aimoft 
through,  and  throw  them  into  cold  water,  boil  them 
in  plenty  of  water  till  they  are  very  tender,  changing 
the  water  twice,  (train  them  in  a cullender,  and  fqueeze 
out  a little  of  the  water,  then  with  a wooden  fpoon  rub 
them  through  the  cullender,  put  them  into  a dew-pan, 
with  a gill  of  cream,  a quarter  of  a pound  of  butter, 
and  duff  in  a little  flour,  with  a little  fait;  boil  them 
up  gently  till  the  butter  is  melted,  and  keep  Airring  it 
all  the  time,  or  elfe  it  will  burn. 

Spani/h  Onion  Sauce . 

PEEL  the  fkins  and  take  off  the  fir  A coat  of  fix  or 
eight  large  Spanifh  onions,  flit  them  aimoft  through, 
and  boil  them  in  a gallon  of  water  (change  the  water 
once)  till  they  are  very  tender,  drain  them  in  a fieve, 
and  chop  them  fine  on  a board,  put  them  into  a dew- 

Ean,  with  a gill  of  cream,  a quarter  of  a pound  of 
utter,  a little  flour  and  fair,  boil  them  up  gently  till 
the  butter  is  melted,  but  keep  Airring  it  all  the  time, 
or  it  will  burn.  This  is  a proper  fauce  for  road  tur- 
kies,  wild  fowl,  mutton,  See. 

N.  B.  If  you  have  no  Spanifh  onions,  you  may  ufe 
large  Englifh  ones  in  their  room. 

Gallentine  Sauce . 

CUT  the  crumb  of  a penny  loaf  in  thin  dices,  put 
it  into  a dew- pan,  with  half  a pint  of  water  and  a dick 
of  cinnamon,  boil  it  gently  till  the  bread  is  fofc,  beat 
it  up  with  a fpoon,  put  in  half  a pint  of  red  wine,  a 
5 little 
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little  butter,  and  a dozen  knobs  of  fugar,  boil  it  gently 
till  it  is  fmooth,  take  out  the  cinnamon,  and  it  will  be 
fit  for  ufe. 

Bread  Sauce . 

TAKE  the  crumb  of  a penny  loaf  and  rub  it  through 
a cullender,  put  it  into  a Aew-pan,  with  a little  water, 
a pint  of  milk,  a whole  onion,  a fpoonful  of  whole 
white  pepper,  a little  butter  and  fait,  boil  it  gently, 
and  keep  it  (tirring  often  till  it  is  fmooth  ; take  out  the 
onion,  and  then  beat  it  up  well  with  a fpoon,  make  it 
hot,  and  put  it  into  a fauce-boat. 

Sauces  for  a Big. 

WHEN  you  have  cut  up  the  pig,  take  out  the 
brains  and  chop  them,  put  them  into  a ftew-pan,  with 
half  a pint  of  white  broth  or  gravy,  the  feafoning  in 
the  infide,  and  the  gravy  that  comes  from  the  pig,  put 
a little  flour  and  butter  in  to  thicken  it,  and  as  quick 
as  you  can  give  it  a boil  up,  and  put  it  in  the  difh 
under  the  pig. 

Take  the  crumb  of  a penny  loaf  and  rub  it  through 
a cullender,  put  it  into  a flew-  pan  with  a pint  of  milk, 
wafh  a quarter  of  a pound  of  currants  well,  dry  them 
in  a cloth  and  pick  them,  put  them  in,  boil  it  gently, 
keeping  it  flirring  till  it  is  fmooth,  and  put  it  in  a 
fauce-boat. 

Take  the  crumb  of  a penny  leaf,  cut  it  in  thin  flices, 
put  it  in.  a ftew-pan  with  a pint  of  milk,  boil  it,  keep- 
ing it  flirring  and  beat  up  till  it  is  fmooth ; cut  three 
or  four  heads  of  pickled  famphire  and  put  in,  give  it 
a boil  up,  and  put  it  in  a fauce-boat. 

Green  Sauce  for  Green  Geefe,  Ducklings , &c* 

TAKE  half  a pint  of  veal  broth,  and  thicken  it 
with  a little  flour  and  butter,  put.  in  half  a dozen 
knobs  of  fugar,  and  boil  it  up,  thempbt  in  a gill  of 
fpinach  juice,  make  it  hot,  but  do  not  let  it  boil ; then 
fqueeze  in  the  juice  of  a Seville  orange^  but  take  care 
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the  feeds  do  not  fall  in,  dir  it  round,  and  put  it  in  a 
fauce-boat. 

Sorrel  Sauce . 

PICK  a large  quantity  of  garden  forrel,  and  wafh 
it  very  clean,  boil  it  in  a fauce-pan  with  a little  water 
till  tender,  drain  it  off,  fqueeze  the  water  out  between 
two  plates,  chop  it  fine  on  a board,  put  it  in  a dew- 
pan,  with  a quarter  of  a pound  of  butter,  a little  flour, 
half  a pint  of  gravy,  and  fome  pepper  and  fait,  dir  it 
till  the  butter  is  melted,  then  it  is  fit  for  ufe. 

Fennel  Sauce . 

PICK  and  wafh  a handful  of  fennel,  have  a fauce- 
pan  of  water  boiling,  put  it  in,  and  boil  it  quick  and 
green,  chop  it  fmall,  put  it  in  a fauce-boar,  pour 
melted  butter  in,  and  dir  it  well  up. 

Parjley  Sauce. 

PICK  and  wafh  a handful  of  parfley,  have  a fauce- 
pan  of  water  boiling,  put  it  in,  and  boil  it  quick  and 
green;  chop  it  on  a board,  put  it  in  a fauce-boar, 
pour  melted  butter  over  it,  and  dir  it  well  up. 

Egg  Sauce . 

BOIL  three  eggs  hard,  take  off  the  fhells,  and  chop 
them  on  a board,  but  not  too  fine,  put  them  in  a 
fauce-boat  or  bafon,  pour  in  half  a pound  of  melted 
butter,  and  dir  it  up. 

Apple  Sauce. 

PARE  and  core  fix  large  apples,  cut  them  in  quar- 
ters, put  them  in  a dew- pan,  with  a little  water  to 
keep  them  from  burning,  a bit  of  cinnamon  and  lemon 
peel,  cover  them  dole,  and  ftew  them  gently  till  ten- 
der i take  out  the  cinnamon  and  lemon  peel,  bruife 
them  well  with  a wooden  fpoon,  put  in  fome  moid 
fugar  and  a little  butter,  and  dir  it  well  till  the  butter 
is  melted. 
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Mint  Sauce . 

PICK  and  wafh  a handful  of  green  mint  very  clean, 
chop  it  fine,  mix  fome  fugar  and  vinegar  in  a boat, 
put  in  the  mint,  and  dir  it  up. 

Caper  Sauce . 

CHOP  a gill  of  carpets,  but  not  fine,  put  them  in 
a fauce-boat  with  a little  of  the  liquor,  pour  in  hot 
melted  butter,  and  dir  them  up. 

Poveroy  Sauce . 

PEEL  and  chop  fix  lhallots  fine,  put  them  in  a 
fauce-pan,  with  half  a pint  of  gravy,  a fpoonful  of 
vinegar,  a little  pepper  and  fait,  boil  it  up,  and  then 
put  it  in  the  fauce-boat. 

Carrier  Sauce . 

SLICE  two  large  onions  very  thin,  put  them  in 
fpring  water  for  one  hour,  drain  them  off,  and  put 
them  in  a plate,  fprinkle  a little  pepper  and  fait  over 
them,  mix  fome  oil  and  vinegar  and  pour  over  all. 

Goofeberry  Sauce . 

CODDLE  half  a pint  of  goofeberries,  drain  them 
off,  and  put  them  in  a boat,  with  fome  fine  powder 
fugar,  pour  fome  hot  melted  butter  in,  and  dir  them 
up  gently. 

White  Sauce  for  boiled  Fowls  or  Chickens . 

TAKE  half  a pint  of  veal  gravy,  put  it  in  a dew- 
pan,  with  a little  mace,  white  pepper,  and  fait,  boil 
it  five  minutes,  fkim  it  clean  from  fat,  mix  a little 
dour  with  half  a pint  of  cream  and  put  in,  boil  it  up 
five  minutes,  and  drain  it  over  your  fowls,  or  into  a 
fauce-boat. 

Mock  Oyjler  Sauce , 

T AKE  half  a pint  of  water,  two  blades  of  mace,  an 
anchovy,  a little  lemon-peel,  and  a few  white  pepper 
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corns,  boil  it  gently  for  ten  minutes,  drain  it  off,  put 
it  in  a dew-pan,  with  a little  flour  and  gutter  and  half 
a pint  of  cream,  boil  it  till  it  is  thick  anddmooth,  and 
pour  it  over  your  fowls  or  turkey. 

White  Mujhroom  Sauce . 

PEEL  and  cut  off  the  roots  of  a quart  of  frefh 
mufhrooms,  wafh  them  clean  and  cut  them  in  two, 
put  them  into  a (lew-pan,  with  a quarter  of  a pint  of 
water,  a piece  of  lemon-peel,  a little  beaten  mace  and 
nutmeg,  cover  them  clofe,  and  flew  them  very  gently 
for  half  an  hour;  (but  mind  they  do  not  flick  or 
burn)  beat  up  the  yolks  of  two  eggs  with  half  a pint 
of  cream,  if  there  is  much  liquor  put  in  a little  flour 
and  butter,  and  a little  fait,  dir  them  till  they  are 
fmooth,  then  put  in  the  eggs  and  cream,  keep  them 
(lirring  till  they  juft  boil,  fqueeze  in  a little  lemon- 
juice,  and  then  put  them  over  the  fowls  or  in  fauce- 
boats.  Obferve  to  take  out  the  lemon-peel. 

Brown  Mujhroom  Sauce . 

TREAT  the  mufhrooms  as  before,  put  them  in  a 
(lew-pan,  with  half  a pint  of  brown  graw,  a little 
lemon-peel,  fotr.e  pepper  and  fait  to  your  palate,  flew 
them  gently  for  half  an  hour,  (if  the  gravy  is  walled 
too  much  put  in  fome  more,  with  a little  butter  mixed 
with  flour)  keep  them  flirring  till  they  are  thick  and 
fmooth,  fqueeze  in  a little  lemon-juice,  take  out  the 
lemon-peel,  and  pour  them  over  roafl  or  boiled  fowls. 

Pickled  Mujhroom  Sauce . 

PUT  half  a pint  of  brown  gravy  into  a flew-pan,  a 
fpoonful  of  ketchup,  a little  pepper  and  fait,  a piece 
of  butter  mixed  with  flour,  a gill  of  pickled  mufh- 
rooms, and  a little  of  the  pickle,  keep  it  flirring  till 
it  is  thick  and  fmooth,  then  pour  it  over  road  or 
broiled  fowls. 

Sauce  for  roafl  Rabbits . 

BOIL  the  livers  with  fome  parQey  for  a quarter  cf 
an  hour,  chop  them  feparate,  put  them  together  in  a 
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boat,  pour  hot  melted  butter  in,  and  ftir  it  well  up. 
You  may  either  put  it  under  the  rabbits,  or  fend  it  in 
a boat. 

White  Sauce  for  a Hare. 

PUT  a pint  of  cream  and  half  a pound  of  butter 
into  a ftew-pan,  keep  it  ftirring  till  the  butter  is  melt- 
ed and  the  fauce  thick,  then  put  the  fauce  in  a difh, 
and  the  hare  upon  it. 

Lemon  Sauce  for  boiled  Fowls. 

PARE  off  the  rind  of  a lemon,  cut  it  in  dices, 
take  out  the  kernels,  and  cut  it  in  fquare  bits,  boil  the 
liver  of  a chicken  or  fowl  and  chop  it  fine,  put  the 
lemon  and  liver  together  in  a boat,  pour  hot  melted 
butter  in,  and  ftir  it  up. 

Another  Sauce  for  boiled  Fowls. 

TAKE  the  liver  of  the  fowl,  bruife  it  with  a little 
of  the  liquor,  cut  a little  lemon-peel  fine,  and  mix  it 
by  degrees  with  melted  butter,  give  it  a boil,  and  pour 
it  in  the  difli. 

Sauce  Rob  art. 

CHOP  two  large  onions  very  fine,  put  a little  but- 
ter in  a ftew-pan,  and  fry  them  a little,  put  in  a little 
flour  and  half  a pint  of  good  gravy,  ftir  it  about,  feafon 
it  with  pepper  and  fait,  flew  it  for  five  minutes,  then 
put  in  a fpoonful  of  muftard. 

Fin  Sauce.  0 

TAKE  one  onion,  fome  parfley,  freflh  mufhrooms, 
and  fome  capers,  chop  them  line,  put  a little  butter 
in  a ftew-pan,  put  the  things  in,  and  fweat  them  a 
little  over  a flow  fire;  then  put  in  half  a pint^of  gravy, 
a little  butter  mixed  with  flour,  and  ftew  it  till  it  is 
thick  and  lmootn,  fkim  it,  feafon  it  with  pepper  and 
fait,  and  fqueeze  in  a little  lemon-juice. 
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BOILING, 

Proper  Rules  to  be  obfer^ed  in  Boiling. 

AS  neatnefs  and  cleanlinefs  is  requifite  in  a kitchen, 
as  well  in  a cook’s  perfon  as  the  utenfils,  it  is 
proper  that  the  cook  fhould  fee  that  all  the  pots,  fauce- 
pans,  covers,  and  every  other  article,  is  kept  clean 
From  greafe  and  fand,  and  well  tinned.  In  boiling  all 
kinds  of  meat  and  poultry  much  care  and  nicety  is  re- 
quired, particularly  in  veal,  lamb,  and  poultry  it  is 
often  a great  fault  in  putting  too  little  water  in  the  pot, 
as  that  often  makes  the  things  look  black  : be  lure 
always  to  put  in  plenty  of  foft  water,  make  it  boil 
firft  and  ikim  it  well,  for  veal,  lamb,  or  poultry,  be- 
fore you  put  it  in.  As  for  large  joints  of  beef,  mut- 
ton, or  pork,  it  is  bed:  to  put  the  meat  in  the  water 
cold,  except  in  the  hot  fummer  months,  when  you 
cannot  make  beef  fait  enough  before  it  will  (link;  then 
it  is  bed  to  put  it  in  the  water  boiling,  to  ftrike  the 
fait  in.  Before  you  boil  any  meat  or  poultry  prepare 
them  in  the  following  manner  : finge  the  poultry,  and 
put  them  in  cold  water  for  one  hour ; wafh  the  beef, 
mutton,  or  pork^clean,  fkewer  the  udder  or  fat  of  a 
buttock  of  beef  to  the  lean,  and  tie  it  with  a fillet  or 
packthread  tight ; for  veal,  lamb,  or  poultry,  take 
fome  flour  in  your  hand  and  rub  it  all  over,  rub  and 
wafh  them  well,  for  the  flour  will  take  off  all  the  dirt, 
put  them  into  the  water  boiling,  with  a piece  of  dale 
white  bread,  as  the  bread  will  draw  all  the  fcum  up, 
and  make  them  look  whiter  than  flour  or  milk  put 
into  the  water,  or  over  the  meat  and  poultry.  Be  fure 
to  boil  every  thing  gently,  for  if  you  boil  it  fad  it 
makes  the  outfide  hard  before  the  infide  is  warm. 
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Beef  and  mutton  fhould  be  rather  under  done;  and 
allow  one  hour  for  every  four  pounds  ; veal,  pork,  and 
lamb  fhould  be  thoroughly  done,  or  elfe  it  is  apt  to 
forfeit,,  pork  in  particular : a knuckle  of  veal  of  eight: 
pounds  will  take  two  hours  boiling,  a leg  of  twelve 
pounds^three  hours  and  a half ; a leg  of  pork  of  twelve 
pounds  fqur  hours,  adegof  houfe-lamb'of  four  pounds 
one  hour  and  a quarter,,  a leg  of  grafs  lamb  of  fix 
pounds  one  hour  and  three  quarters,  and  fb  on  in 
proportion.  Be  fore  to  lkim  die  fat  and  feunr  off  as 
it  rifes,  and  never  leave  your  meat  or  poultry  in  the 
pot  after  it  is  done,  as  that  makes  it  foddened,  and  takes 
out  all  the  juices.  If  you  fhould  be  delayed*  in  fending 
your  dinner  or  fopper  up  in  time,  take  the  things  out 
of  the  water,  put  them  in  a dilh,  cover  them  dole 
with  a cloth,,  and  put  the  difh  over  the  hot  water;  and 
when  you  want  them  dip:  them  in  the  hot  water  a. 
moment  before  you  fend  diem  away.  This  method  I 
have  found  to  be  the  befb  in-  the  oourfe  of  upwards  of 
twenty  years  pra&ice*. 

j Vo  boil  0 Haunch  or  Neck  of  Venifow • 

AS  this  is  very  feldom  done,  it  is  proper  to  give 
directions  for  it  in  cafe  it  fhould  be  wanted;  take  a 
haunch  or  neck  of  venifon  frefk  killed  and -fait  it  well, 
turn  it,  and  fait  it  every  day  for  a week,,  then  put  it 
into  water  for  one  hour  and  wafh  it  clean1  out,  put  it 
into  cold  water,,  boit  it  (lowly,  fkim  it  very  clean, 
and  allow  one  hour  for  every  four  pounds  the  haunck 
weighs ; boil  a cauliflower  and  pull  it  into  fprigs,  boil 
fome  white  cabbage,  mafk  it  with  butter  and  cream, 
and  fome  turneps  the  fame  way ; lay  a fprig  of  cauli- 
flower, next  cabbage,  and  next  turneps,  till  you  have 
laid  them  all  round  the  di(h  ; put  in  the  haunch  or 
neck,,  garnilh  the  edge  of  the  difh  to  your  fancy  witk 
beet-root*,  and  fend  melted  butter  and  fweet  fauce  in 
boats. 

N.  B.  The  neck  will  only  take  one  hour  and"'  a 
half  boiling.  The  haunch  or  neck  eats  well  ha  (lied 
the  next  day. 
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Hams . 

WHEN  you  have  any  very  old  Weftphalia  or 
Englifh  hams  they  require  a great  deal  of  foaking$ 
the  beft  method  is*  to  put  them  in  water  over-night* 
take  them  out  in  the  morning,  and  hang  them  up  all 
day 3 put  them  in  water  again  at  night,  and  fo  proceed 
for  a week,  which  will  make  them  mellow  and  fine  5 
if  they  are  not  very  old  two  days  and  two  nights  foak- 
ing  in  foft  water,  changing  the  water  every  night  and 
morning,  will  be  fufficient ; (a  green  ham  requires  no 
foaking)  cut  the  dirt  off  the  under  fide,  fcrape  the 
rind  clean,  cut  the  knuckle  off*  at  the  joint,  and  waffi 
the  ham  clean 3 put  it  into  the  copper  when  the  water 
is  warm,  as  that  will  fet  the  colour,  (for  if  you  put  ic 
in  when  the  water  is  cold  it  draws  all  the  colour  out) 
when  it  boils  fkim  it  well,  and  boil  it  as  gently  as  you 
can,  fo  the  water  does  but  juft  boil  it  is  fufficient 3 (a 
ham  of  twenty  pounds  will  take  five  hours,  and  bigger 
or  lefs  in  proportion)  when  done,  take  it  up  and  pull 
off*  the  rind,  if  it  is  of  a fine  red  colour  put  it  in  the 
difh,  if  it  is  rather  pale  fift  fome  rafpings  of  bread 
over  it,  and  put  it  to  the  fire  till  it  is  brown  3 or  rub 
it  over  with  the  yolk  of  an  egg,  and  ftrew  bread- 
crumbs over  it,  put  it  to  the  fire,  and  turn  it  round 
till  it  is  brown  all  over  3 garnifh  with  carrots. 

N.  B.  If  you  chufe  you  may  put  a handful  of  leather 
fhavings  and  two  handsful  of  juniper  berries  in  the 
copper  with  your  ham,  to  give  it  a high  flavour. 

Tongues. 

I F your  tongue  is  a dry  one,  foak  it  in  Water  all 
night  3 but  if  a pickled  one,  only  wafh  it  well,  and 
put  it  in  cold  water  3 (the  dry  one  will  take  three  hours 
boiling,  the  pickled  one  two  hours  and  a half)  when 
it  is  done  peel  the  fkin  and  cut  the  outflde  of  the  root 
off*,  put  it  in  a difh,  and  garnifh  with  carrots  and  fprigs 
of  greens,  or  whole  turneps  boiled, 
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A BUTTOCK,  ich-bone,  rump,  brifket,  thick  or 
th:n  flank,  fhould  be  eight  or  ten  days  in  fait,  then 
wafh  it  well  out  in  clean  water,  put  it  in  the  water 
cold,  and  boil  it  as  directed  in  the  rules ; when  it  is 
done  take  it  up,  and  with  a pafte-brufh  wafh  it  clean,, 
put  it  in  the  difh,  and  garnifh  with  carrots  and  fprigs 
or*  greens,  with,  greens,  carrots,  and  turneps  in  leparate 
diihes. 

Mutton. 

CUT  of?  the  fhank  end  and  flap  of  a leg  or  fhoulder 
of  mutton,  joint  the  neck,  put  it  in  water  for  one 
hour,  wafh  it  clean  out,  and  put  it  into  the  water  cold  * 
when  it  boils  fkim  it  well,  put  in  a piece  of  hale  white 
bread  and  broil  it  gently  ; (a  leg  of  mutton  of  twelve 
pounds  will  take  three  hours,  a fhoulder  of  eight 
pounds  two  hours,  and  a neck  of  fix-  pounds  one  hour 
and  a half)  when  done  take  it  out,  wafh  it  well  with  a 
pafte-brufh,  and  garnifh  with  capers,  carrots,  turneps, 
or  fprigs  of  greens,  with  greens  and  mafhed  turneps  in 
feparate  difhes,  caper  fauce  and  plain  butter  in  boats  5 
or  you  may  Another  the  fhoulder  with  onion  fauce. 

Veal. 

BREAK  the  bone  of  a knuckle  or  leg  of  veal  in 
two  places,  put  it  into  cold  water,  and  with  a handful  of 
flour  wafh  it  well,  put  it  into  the  water  boiling,  fkim  it 
well,  put  in  a piece  of  ftale  white  bread,  and  boil  it 
as*  directed  in  the  rules  \ boil  a piece  of  bacon  in 
another  pot  till  tender,  when  it  is  done  take  the  veal 
up,  wafh  it  with  a pafte-brufh,  and  garnifh  it  with 
fprigs  of  greens  or  cauliflowers ; take  off  the  rind  of 
the  bacon,  and  hold  it  before  the  fire  till  it  is  brown, 
put  it  in  a difh,  and  garnifh  it  with  fprigs  of  greens 
op  carrots,  with  greens  in  a difh,  parfley  fauce  and 
plain  butter  in  boats. 


Breafi 


BOILING. 


117 

Breajl  of  Veal . 

JOINT  it,  and  take  off  the  fkin  of  the  broad  end, 
put  it  in  water  for  one  hour,  wafh  it  well,  and  put  it 
in  boiling  water,  (if  a fmall  one,  one  hour  will  boil 
it;  if  a large  one,  an  hour  and  a half)  fkim  it  well, 
and  when  done  take  it  up,  put  it  in  a hot  difh,  and. 
put  white,  oyfter,  or  celery  fauce  over  it ; garnifh  with 
lemon.  The  chump  end  of  a loin  eats  well  done  the 
fame  way. 

Calves  Head . 

CHOP  the  head  in  two,  take  out  the  brains,  trim 
it  clean,  and  lay  it  in  plenty  of  water  for  two  hours  to 
foak  out  all  the  blood,  wafh  it  clean,  dredge  it  with 
Hour,  put  it  into  the  water  boiling,  put  a piece  of  dale 
white  bread  in,  and  boil  it  one  hour  and  a half;  in  the 
mean  time  -wafh  the  brains  and  take  off  the  fkins,  boil 
them  in  a fauce-paa  with  fage  leaves  and  parfley ; 
when  done,  chop  them  fine,  put  them  in  a fauce-pan, 
with  a little  butter,  pepper  and  fait,  ftir  them  till  the 
butter  is  melted;  take  up  the  head,  cut  out  the  tongue, 
peel  it,  and  flit  it  in  two,  put  the  brains  in  a difh,  the 
tongue  on  each  fide,  and  the  head  .in  another  difh. 

Lamb* 

CUT  off  the  (hank  end  and  flap  of  a leg  of  lamb, 
give  it  a cut  in  the  firft  joint  and  turn  it,  to  make  it 
look  as  round  as  you  can,  put  it  into  cold  water  for 
one  hour,  and  with  a handful  of  flour  wafh  it  well; 
put  it  into  the.  water  boiling,  fkim  it  well,  put  in  a 
piece  of  dale  white  bread,  and  boil  it  gently  as  di- 
rected in  the  rules ; when  done  take  it  up,  and  with  a 
pade-brufh  wafh  it  well,  put  it  in  a didi,  and  garnifh 
with  carrots  and  Ipinach,  with  Ipinach  in  a difh,  and 
plain  butter  in  a boat.  If  you  fry  the  loin,  fry  it  as 
directed  in  the  chapter  for  frying;  put  a fmall  difh 
within  the  other,  put  the  leg  in,  and  the  .loin  all  round  ; 
garnifh  with  fpinach  and  fried  pardey. 
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Pork * 

BREAK  the  lhank  of  a leg  of  pork,  and  put  it  in 
water  for  one  hour,  wafh  it  well  and  fcrape  the  rind 
clean,  put  it  into  cold  water,  and  as  the  fcqm  rifes 
fkim  it  well,  boil  it  gently  as  before  directed ; (if  it  is 
a belly-piece  boil  it  till  the  rind  is  tender)  when  done 
take  it  up,  wafh  it  with  a pafte-brufh,  put  it  in  a difh, 
and  garniih  with  fprigs  of  greens,  with  peas-pudding, 
turnips,  and  greens  in  feparate  diffies,  and  plain  butter 
in  a boat. 

^Turkics. 

HAVING  truffed  your  turkey  as  for  boiling,  make 
a fluffing  as  follows : take  a fcore  of  oyfters  and  blanch 
them,  wafh  them  clean  in  cold  water,  take  off  the 
beards  and  chop  them  fine,  fhred  a little  lemon- peel 
and  parfley,  with  a quarter  of  a pound  of  butter,  the 
yolks  of  three  eggs,  and  a fpoonful  of  cream,  feafon 
it  with  pepper,  fait,  and  grated  nutmeg,  mix  it  up  in 
a light  force-meat,  fluff  the  craw  with  it,  turn  the 
ikin  over  it,  and  fkewer  it  on  the  back,  finge  it  and 
put  it  into  water  for  one  hour,  and  with  a handful  of 
{lour  wafh  it  well ; put  it  into  a large  pot  of  boiling 
water,  fkim  it  clean,  put  in  a piece  of  flale  white 
bread,  and  boil  it  gently ; (if  a middle-fizc  one  hour, 
a fmali  one  three  quarters  of  an  hour,  a very  large  one 
an  hour  and  an  half)  when  done  take  it  up,  wafh  it 
clean  with  a pafte  brufh,  and  put  it  in  a difh,  with 
oyfler,  celery,  or  white  fauce  over  it  j garnifh  with 
lemon  and  beet- root,  with  oyfler  and  celery  fauce  in 
boats, 

Fowls* 

TRUSS  your  fowls  for  boiling,  finge  and  put  them 
in  cold  water  for  one  hour,  and  with  a handful  of  flour 
wafh  them  well ; put  them  into  the  water  boiling,  put 
in  a piece  of  flale  white  bread,  fkim  them  well,  and 
boil  them  half  an  hour,  if  a middling  fize,  if  large 
ones  three  quarters  of  an  hour  5 when  done  take  them 
a vp 


B O I L I N G.  1 19 

^p,  wafli  them  clean  with  a pafte-brufh,  put  them  in 
a difh,  and  garnifh  with  lemon  and  boiled  parfley,  with 
oyfter,  celery,  or  white  fauce  over  them,  oyfter  fauce 
and  parfley  and  butter  in  boatsa 

4 Chickens . 

TRUSS  your  chickens  for  boiling,  Tinge  them,  and 
put  them  in  cold  water  for  one  hour,  with  a handful 
of  flour,  wafti  them  well,  put  them  into  the  water 
boiling,  with  a piece  of  ftale  bread.;  boil  them,  if 
fmall,  ’fifteen  minutes ; if  bigger,  twenty  or  twenty- 
five  minutes;  when  done  take  the m up,  wafh  them 
with  a pafte-brufh,  put  them  in  a difh,  and  garnifh 
with  lemon  and  parfley;  put  parfley  and  butter  or 
white  fauce  aver  the  breafts,  with  parfley  ^nd  butter 
and  ay  her -fauce  in  boats. 

t Chickens  with  Bacon  and  Celery  • 

BOTL  two  chickens,  and  a piece  of  ham  or  bacon 
?by  itfelf,  boil  the  white  part  of  two  bunches  of  celery 
tender,  cut  it  about  two  inches  long,  and  put  it  into  a 
Rew-pan,  with  half  a pint  of  .cream,  a piece  of  butter 
mixed  with  flour,  and  fome  pepper  and  fait;  fet  it  on 
the  fire,  keep  it  fhaking  till  it  is  thick  and  fmooth,  lay 
the  chickens  in  the  difh,  and  pour  the  fauce  over 
them  ; cut  your  ham  or  bacon  in  thin  Bices,  and  gar- 
nifh them  with  it  all  round. 

N.  B.  If  you  have-any  cold  ham  in  the  houfe,  cut 
fome  thin  flices  and  broil  them,;  it  anlwers  the  purpofe 
as  well. 

'Chickens  and  Tongues* 

SAUT  fist  hogs  tongues  for  one  week  in  the  fame 
pickle  with  the  neats  tongues  or  hams ; boil  fix  fmall 
chickens,  boil  the  tongues  by  themfelves  and  peel  the 
Ikins  off,  boil  a cauliflower  white;,  and  a good  deal  of 
fpinach  picked  and  wafhed  clean  in  feveral  waters  ; 
boil  it  green,  and  fqueeze  it  between  two  pewter  difhes 
very  dry ; put  the  cauliflower  upright  in  the  middle  of 
the  difh,  lay  the  chickens  clofe  round,  the  tongues 
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round  the  chickens,  with  the  roots  outwards,  and  put 
the  fpinach  between  the  tongues ; garnifh  with  toafted 
bacon,  and  lay  a piece  on  each  of  the  tongues. 

This  is  an  excellent  difh  for  a large  company. 

Goofe . 

PICK  your  goofe  clean,  finge  it,  and  fait  it  well  for 
four  or  five  days ; then  wafh  it  clean,  trufs  it,  put  it 
in  boiling  water,  and  boil  it  one  hour;  when  done, 
take  it  up,  and  put  it  in  a difh,  with  onion-fauce  over 
it;  boil  fome  white-heart  cabbages  very  tender,  chop 
them  up  and  put  them  in  a fauce-pan,  with  a little 
Cream,  butter,  pepper  and  fait,  ftir  it  round  till  it  is 
quite  hot,  put  it  in  a difh,  and  fend  it  up  to  table  wick 
the  goofe. 

Ducks . 

SC  A LD  your  ducksj  draw  them,  and  put  them 
into  warm  milk  and  water  till  you  want  them  ; then 
trufs  them,  put  them  into  the  water  boiling,  boil  them 
twenty  minutes,  and  fkim  them  well ; then  take  them 
up,  put  them  in  the  difh,  pour  onion-fauce  over  them, 
and  garnifh  with  lemon. 

Ducks  boiled  the  French  way. 

SCALP  and  draw  two  ducks,  lard  them  on  the 
bread:,  and  half  roaft  them ; then  put  them  in  an 
earthen  pipkin,  with  half  a pint  of  red  wine,  a pint  of 
good  gravy,  about  twenty  chefnuts  firft  roafted  and 
peeled,  half  a pint  of  large  oyfters  blanched  and  beard-, 
ed,  an  onion,  two  or  three  blades  of  garlick  chopped 
fine,  and  a little  thyme  fhred;  feafon  it  with  pepper, 
fait,  beaten  mace,  a little  ginger  beat  fine,  and  the 
cruft  of  a French  roll  grated,  cover  them  clofe,  and 
ftew  them  gently  over  a flow  fire  for  half  an  hour; 
when  done,  put  them  in  a difh,  pour  the  fauce  over 
them?  and  garnifh  with  lemon, 
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Pigeons . 

SCALD,  draw,  and  trufs  four  pigeons,  wafh  them 
in  feveral  waters,  dredge  them  with  flour,  put  them  into 
boiling  water,  and  boil  them  fifteen  minutes ; then 
take  them  up,  put  them  in  a hot  difh,  and  pour  par- 
fley and  butter  over  them  ; lay  round  them  fprigs  of 
broccoli  boiled,  and  fend  parfley  and  butter  and  plain 
butter  in  boats. 

Rabbits. 

TRUSS  the  rabbits  and  put  them  in  cold  water  for 
two  hours,  changing  the  water  two  or  three  times; 
put  them  into  boiling  water,  with  a piece  of  flale  bread, 
fkim  them  well,  and  boil  them,  if  large  ones,  three 
quarters  of  an  hour  ; then  take  them  up  and  drain 
them,  put  them  into  a hot  difh,  pull  the  jaw-bones 
out,  flick  them  in  the  eyes,  and  fmother  them  with 
onion-fauce,  with  a fprig  of  myrtle  in  their  mouths. 

Pheafants . 

PICK  and  trufs  your  pheafants,  finge  them,  lay 
them  in  cold  water,  wafh  them  out,  put  them  in  a 
large  pot  of  boiling  foft  water,  flcim  them  clean,  and 
boil  them  half  an  hour ; when  done  put  them  in  a 
difh,  put  white  celery  fauce  over  them,  and  garnifh 
with  lemon. 

Partridges. 

PICK  and  trufs  three  partridges,  wafh  them  clean, 
put  them  in  plenty  of  boiling  water,  and  boil  them 
quick  for  fifteen  minutes  : for  fauce,  take  half  a pint 
of  cream  and  a quarter  of  a pound  of  butter,  put  it 
over  the  fire,  and  ftir  it  one  way  till  it  is  thick  and 
fmooth  ; put  the  partridges  in  the  difh,  pour  the  fauce 
over  them,  and  garnifh  with  lemon. 

but  white  celery  fauce  over  them,  or  this  fauce : 
take  the  livers  and  bruife  them  fine,  chop  a little 
parfley  fine,  melt  a little  butter  fmooth,  and  then  add 
the  liyers  and  parfley ; give  it  a boil  up,  fqueeze  in 
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the  juice  of  a lemon,  and  pour  it  over  the  birds.  Or 
this  faucet  take  half  a pint  of  cream,  the  yolk  of  an 
egg  beat  fine,  a piece  of  butter  as  big  as  a walnut 
mixed  with  flour,  a little  beaten  mace  and  nutmeg, 
and  a fpoonful  of  white  wine  ; ftir  it  one  way  till  it  is 
thick  and  fmooth,  then  pour  it  over  the  birds;  ox 
white  mufhroom  fauce. 

Woodcocks  or  Snipes. 

BOIL  them  in  beef  gravy  made  thus ; take  a pound 
of  lean  beef  cut  into  little  pieces,  put  it  into  two 
quarts  of  water,  with  an  onion,  a bundle  of  fweet 
herbs,  two -blades  of  mace,  fix  cloves,  and  fome  whole 
pepper;  cover  it  clotTe  and  boil  it  till  it  is  half  wafted, 
then  ft  rain  >it  off,  put  it  into  a fa  u ce -pan,  and  feafon  it 
with  fait ; take  the  woodcocks  or  fnipes  and  draw  the 
trails  out,  (take  care  of  the  trails)  put  them  into  the 
gravy,  cover  them  clofe,  and  boil  them  ten  minutes: 
in  the  mean  time  take  the  trails  and  livers,  chop  them 
fine,  put  them  into  a ftew-paa,  with  a little  of  the 
gravy  the  fnipes  or  woodcocks  are  boiling  in,  and  flew 
them,  with  a little  beaten  mace  and  a gill  of  red  wine; 
take  the  crumb  of  a ftale  roll,  rub  it  through  a cul- 
lender, fry  it  with  butter  of  a light  brown,  and  put  it 
before  the  fire  to  keep  hot:  when  your  fnipes  are  done, 
take  half  a pint  of  the  gravy  they  are  boiled  in  and  put 
it  to  the  trails,  with  a little  butter  mixed  with  flour  * 
fet  it  on  die  fire  and  keep  it  fhaking  till  the  butter  is 
melted,  but  do  not  ftir  it  with  a fpoon,  then  put  the 
crumbs  of  bread  in,  and  fhake  it  round ; take  up  the 
birds,  put  them  in  a hot  difh,  and  pour  the  fauce  over 
them;  garnifh  with  lemon. 

N.  B.  You  may  drefs  wild  fowls  or  plovers  the  fame 
way. 

Plovers. 

DRAW  them  clean  and  wafh  them,  put  them  in 
boiling  and  boil  them  ten  minutes;  when  done  take 
them  up,  and  put  them  in  a hot  difh,  with  white  ce- 
lery or  mulhrooip  fauce  oyer  them?  and  garnifh  with 
lemon. 
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Proper  Rules  to  be  obferved  in  Roafiing . 

IN  the  firft  place,  be  careful  that  your  fpits  and  drip- 
ping-pan are  kept  clean,  and  always  put  fome 
dripping  or  butter  into  the  dripping-pan,  before  you 
lay  down  your  meat  or  poultry  to  the  fire,  to  have  it 
melted  ready  to  bafte  with  ; finge  your  poultry  with 
white  paper,  bafte  them  with  butter,  dredge  on  fome 
flour,  and  fprinkle  fait  on  as  foon  as  you  put  them  to 
the  fire  ; and  the  fame  with  all  forts  of  meat ; be  fure 
to  bafte  it  well  as  foon  as  you  lay  it  down,  and  fprinkle 
it  with  fait.  Your  fire  fhould  be  regulated  according 
to  the  thing  to  be  dreffed,  if  it  is  very  little  or  thin 
you  fhould  have  a brifk  fire,  that  you  may  roaft  it 
quick  and  nice;  if  it  is  for  large  joints,  be  fure  to  lay 
on  a good  fire  to  cake,  and  always  have  it  clear  at  the 
bottom.  When  your  joint  is  half  done,  remove  the 
dripping-pan  and  fpit  from  the  fire,  and  ftir  it  up  to 
make  it  burn  clear  and  brifk ; and  never  put  your 
meat  too  clofe  to  the  fire  till  it  is  nearly  done,  for  by 
being  too  near  it  often  {torches  the  outfide  before  it  is 
warm  within.  When  it  is  nearly  done  the  fmoke  will 
draw  towards  the  fire ; then  take  the  paper  off,  bafte 
it  with  butter,  fprinkle  it  with  fait,  and  dredge  fome 
flour  on,  to  make  it  of  a fine  froth.  Pigs  and  geefe 
fhould  be  roafted  before  a brifk  fire,  but  not  too  near, 
and  turned  quick ; hares  and  rabbits  require  time  and 
care,  and  be  fure  you  mind  that  both  ends  are  done 
enough  ; when  half  roafted  cut  the  fkin  at  the  neck- 
end,  to  let  out  the  blood,  which  will  prevent  them 
from  looking  bloody  when  they  are  cut  up.  Wild 
fowls  fhpuld  haye  a clear  brifk  fire,  and  roafted  till 
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they  are  of  a light  brown,  but  not  too  much,  nor  till 
the  gravy  runs  out,  as  that  deprives  them  of  their  fine 
flavour ; if  you  fee  the  gravy  begin  to  run,  take  them 
up  dire&ly.  Turkies  and  tame  fowls  require  more 
reading,  as  they  are  longer  in  getting  hot  through ; 
they  fhould  be  often  baded,  in  order  to  keep  up  a 
drong  froth,  as  it  makes  them  of  a fine  colour  and  rife 
the  better  : and  it  is  the  bed  method  to  keep  all  forts 
of  meat  well  baded,  particularly  venifon,  lamb,  or 
veal,  and  alfo  hares ; beef  and  mutton  is  fatter,  and 
does  not  require  fo  much  bading..  Be  fure  to  have  a 
fine  froth  on  every  thing  before  you  take  it  from  the 
fire. 

In  reading  of  veal,  you  mud  be  careful  to  road  it 
of  a fine  brown  ; if  a large  joint,  a very  good  fire  ; if 
a final  1 joint,  a bride  fire  ; and  if  a fillet,  loin,  or  the 
bed  end  of  a neck,  be  fure  to  paper  the  fat,  that  you 
may  iofe  as  little  of  it  as  poflible  ? lay  it  at  a didance 
from  the  fire  till  it  is  foaked,  then  put  it  nearer  the 
fire,  and  when  you  lay  it  down  bade  it  well  with  but- 
ter, and  often,  all  the  time  it  is  roading  ; the  bread 
mud  be  roaded  with  the  caul  on  till  it  is  nearly 
enough;  boil  the  fweetbread  for  ten  minutes,  rub  it 
over  with  tht  yolk  of  an  egg,  d rew  crumbs  of  bread 
on  it,  and  fkewer  it  on  the  bread;  when  it  is  nearly 
done  take  off  the  paper  or  cawl,  bade  and  froth  it  up, 
put  it  in  a hot  difh,  and  put  a little  gravy  and  butter 
minted  in  the  difh  ; garnifh  with  lemon  and  beet-root, 
and  put  the  fweetbread  on  the  bread. 

Beef. 

BEEF  fhould  be  kept  fome  time  before  it  is  d reded, 
according  to  the  heat  or  coldnefs  of  the  weather ; wipe 
it  very  clean  with  a dry  cloth,  and  take  care  you  do 
not  leave  any  damp  place  on  it,  hang  it  where  the  frefh 
air  can  come  to  it,  but  never  fait  it,  it  makes  it 
hard ; and  when  you  have  {pitted  it,  paper  the  top  to 
Iq^p  the  fat  from  melting  away,  put  it  to  the  fire, 
bade  ir  well  all  the  time  it  is  roading,  and  fprinkle  it 
with  fait ; (a  furloin  of  beef  pf  thirty  pounds*  will  rake 
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three  hours  and  a half  before  a good  fire)  when  it  Is  - 
nearly  done  take  off  the  paper,  bade  it,  fprinkle  on 
fome  fait,  and  dredge  it  well  with  dour  till  it  is'  of  a 
fine  froth  ; then  take  it  up,  put  it  in  a hot  difh,  and 
garnifli  with  horfe-radifh. 

Mutton . 

IN  reading  of  mutton,  the  loin,  the  chine,  and  the 
faddle,  Ihould  have  the  fkin  raifed  and  fkewered  on ; 
when  it  is  nearly  done  take  off  the  fkin,  and  put  it 
dole  to  the  fire  to  brown,  then  bade  it,  fprinkle  on  a 
handful  of  fait,  and  dredge  fome  flour  on  to  froth  it 
up  y the  Jeg  or  dioulder  wants  no  paper,  except  you 
put  a little  over  the  fat  part  of  the  leg. 

Lamb . 

WHEN  you  road  a fore-quarter:  after  you  have 
fpitted  it  put  white  paper-  over  it,  particularly  the  fat 
part  of  the  leg,  and  bade  it  well  all  the  time  it  is  road- 
ing;  when  it  is  nearly  done  take  off  the  paper,  and 
froth  it  up.  In  roading  the  ribs,  they  fhould  be  done 
very  quick,  as  they  are  thin,  and  of  a light  brown  ; 
when  done,  put  it  into  a hot  difh,  and  garnifh  with 
creffes  or  fmall  fallad,  with  mint-fauce  in  a boat. 

Fillet  of  VeaL 

TAKE  a fine  fillet  of  veal,  take  out  the  bone,  and 
make  the  following  duffing : rub  the  crumb  of  a penny 
loaf  through  a cullender,  chop  a little  beef-fuet  fine,  a 
little  parfley,  fvveet  herbs,  and  lemon-peel  Ihred  fine, 
feafoned  with  pepper,  fait,  and  grated  nutmeg;  mix  it 
all  up  with  two  eggs,  and  duff  it  under  the  fat  and 
where  the  bone  came  out  of,  trufs  it  clofe  and  run  the 
fpit  as  nearly  through  the  middle  as  you  can,  rub  it 
over  with  butter,  tie  a paper  over  it,  lay  it  down  be- 
fore a good  fire  to  road,  and  bade  it  well ; (a  fillet  of 
twelve  pounds  will  take  three  hours,  bigger  or  lefs  in 
proportion)  when  it  is  nearly  done  take  off  the  paper, 
fprinkle  ii\vith  fait,  then  bade  it,  and  let  it  be  of  a fine 
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brown ; then  bafte  it  with  butter  and  dredge  it  with 
flour,  to  make  it  of  a fine  froth;  take  it  up,  put  it  in 
a hot  difh,  mix  fome  melted  butter  and  gravy,  and 
pour  it  under;  garnifh  with  lemon  and  beet- root. 

Loin  of  Veal \ 

TAKE  a fine  fat  loin  of  veal,  mind  it  is  well  chop- 
ped, paper  it  all  round  to  keep  in  the  fat,  fpit  it  and 
lay  it  down  to  a good  fire,  but  not  too  near,  and  bade 
it  well;  (it  will  take  as  long  as  a fillet)  when  it  is 
nearly  done  take  off  the  paper,  fprinkle  it  with  fait, 
bafte  it,  and  let  it  be  of  a fine  brown ; then  bafte  it 
with  a little  butter  and  dredge  it  with  flour  till  it  is  of 
a fine  froth ; take  it  up,  put  it  in  a hot  difh,  with 
gravy  and  butter  under  it ; toaft  a thin  toaft,  cut  it 
three-cornerways,  and  put  round  it ; garnifh  with  le- 
mon and  beet-root. 

Pork . 

PORK  muft  be  well  roafted,  or  it  is  apt  to  furfeit : 
when  you  roaft  a loin,  take  a fharp  pointed  knife  and 
fcore  it  juft  through  the  fkin,  and  about  half  an  inch 
afunder,  to  make  the  crackling  eat  the  better ; when 
you  roaft  a chine,  with  your  knife  fcore  it,  one  fcore 
down  the  middle  firft,  and  then  on  each  fide ; and  pro- 
ceed with  a leg  thus : fcore  it  all  round,  take  a little 
fage  and  onion,  wafh  and  chop  it  fine,  and  mix  it  with 
pepper  and  fait,  fluff  it  at  the  knuckle,  cut  a hole 
under  the  flap  and  put  fome  in,  and  fkewer  it  up; 
when  you  put  it  to  the  fire  bafte  it  well  and  roaft  it 
crifp,  as  moft  people  like  the  rind  crifp,  which  is 
called  crackling ; put  it  into  a hot  difh,  and  a little 
gravy  under  it,  with  apple-fauce  in  a boat.  The  fpring 
or  hand  of  pork,  if  very  young  and  roafted  like  a pig, 
eats  very  well ; or  take  the  belly-piece,  and  fprinkle 
fage  and  onion  with  pepper  and  fait  over  it,  roll  it  round, 
tie  it  with  a firing,  and  roaft  it  two  hours,  it  eats 
very  well ; the  fparerib  fhould  be  bafted  with  butter, 
fprinkle  fome  fait  on  it,  chop  fome  fage  very  fine  and 
fprinkle  on  it  as  it  is  roafting,  with  gravy  in*  the  difh. 
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and  apple-fauce  in  boats.  Sweet-bone  is  roafted  the 
fame  way. 

! Tongue  and  Udder . 

SALT  the  udder  a week*  then  wafb  it  clean,  and 
boil  it  and  the  tongue  till  they  are  tender  peel  the 
tongue  and  flick  three  or  four  dozen  of  doves  in  it* 
the  udder  the  fame*  and  rub  the  yolk  of  an  egg  over 
them,  fprinkle  them  with  bread-crumbs,  put  them  in 
a difh  before  the  fire*  bade  them  with  butter,  and  roaft: 
them  till  they  are  brown  all  over ; then  put  them  into 
a hot  difh*  with  a little  good  gravy  under  them,  and 
garnifh  with  lemon  and  beet-root*,  with  gallintine  fauce 
and  currant  jelly  in  boats-. 

Venifon . 

CUT  the  knuckle  off  the  haunch  and  /pit  it,  rub  the 
fat  part  with  butter,  and  fprinkle  it  with  fait,  put  a 
large  fheet  of  paper  all  over  it,  and  a thick  fheet  of 
common  pafle  over  the  fat  part*  then  three  fheets  of 
paper  over  the  pafle,  and  tie  it  acrofs  about  two  inches 
apart  with  packthread  to  keep  it  on  \ as  foon  as  you 
put  it  down  bafle  it  well*  and  keep  bafling  it  all  the 
time  it  is  roafting:  be  fure  to  have  a large  fire  before 
you  put  it  down  to  roafl ; (a  large  haunch  will  take 
four  hours  roafting)  when  done  take  off  the  paper  and. 
pafle,  bafle  it  with  butter,  dredge  it  with  flour,  and 
let  it  be  of  a very  light  brown  ; take  it  up*  put  it. 
into  a hot  difh,  and  garnifh  with  boiled  French  beans*, 
with  gravy  and  venifon  fauces  in  boats,  and  French 
beans  in  a difh.  When  you  roaft  a neck  put  three 
fkewers  through,  and  put  the  fpit  between  the  fkewers 
and  bones*  paper  and  pafle  it  the  fame  as  a haunch* 
and  one  hour  and  a half  will  roaft  it  i fend  it  up  with 
the  fame  fauce,  &c. 

Haunch  of  Mutton . 

TAKE  a hind-quarter  of  fat  mutton,  and  cut  the 
leg.  with  part  of  the  loin  in  the  fhape  of  a haunch  of 
venifon*  (if  it  is  cold  weather  hang  it  up  for  a fort- 
night) 
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night)  then  lay  it  in  a pan  with  the  backfide'  down- 
wards,  pour  a bottle  of  red  wine  over  it,  and  let  it  lay 
twenty-four  hours,  turn  it  two  or  three  times,  and 
pour  the  wine  over  it  with  a fpoon  every  time ; then 
fpit  it  and  paper  it  over,  bade  it  all  the  time  it  is  road- 
ing,  before  a quick  fire,  with  the  fame  liquor  and  but- 
ter, and  two  hours  will  road  it ; take  off  the  paper, 
bade  it  with  butter,  and  dredge  a little  flour  on  to 
froth  it ; take  it  up,  put  it  into  a hot  difh,  and  garnifh 
with  beet- root,  wirh  gravy  and  venifon  fauce  in  boats. 
A fat  neck  of  mutton  eats  well,  put  into  red  wine 
twenty-four  hours  and  roaded  the  fame  way. 

N.  B.  You  may  road  the  haunch  of  mutton,  after 
it  is  kept  a fortnight,  the  fame  way  as  a haunch  of 
venifon,  without  putting  the  wine  over  it. 

Leg  of  Mutton  with  Oyfters . 

TAKE  a leg  of  mutton  that  has  hung  up  for  a 
week,  cut  the  knuckle  and  flap  off,  get  a quart  of 
oyders,  blanch,  beard,  and  wafh  them  well,  cut  holes 
all  over  the  mutton  and  dick  the  oyders  in,  tie  paper 
over  it,  fpit  it,  and  road  it  for  two  hours ; then  take 
the  paper  off,  bade  and  dredge  it  with  flour,  put  it 
into  a hot  difh,  and  garnifh  with  horfe-radifh,  and 
good  gravy  in  the  difh. 

You  may  flew  an  hundred  of  cockles,  duff  the 
mutton  with  them,  and  road  it  the  fame1  way. 

Leg  or  Shoulder  of  Mutton . 

CUT  off  the  fhank  of  a leg  or  fhoulder  of  mutton 
and  fpit  it,  road  it  before  a bride  fire,  and  bade  it  well; 
(a  leg  of  ten  pounds  will  take  two  hours  and  a half,  a 
fhoulder  two  hours)  when  it  is  nearly  done  bade  it, 
fprinkle  on  fome  fair,  and  dredge  it  with  flour  to  froth 
it ; take  it  up,  put  it  into  a hot  difh,  and  garnifh  with 
horfe-radifh,  and  onion- fauce  in  a boat. 

Pigs . 

IF  it  fhould  happen  that  you  fhould  have  the  pig 
to  kill,  proceed  in  the  following  manner  : take  a fh'arp- 
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pointed  penknife,  (lick  the  pig  juft  above  the  bread- 
bone,  and  run  the  knife  into  the  heart,  if  the  heart  is 
not  cut  it  will  be  a long  while  dying  ; as  foon  as  it  is 
dead  put  it  into  cold  water  a few  minutes,  then  rub 
it  over  with  a little  rofin  beat  fine  $ have  a pail  of  lcald- 
ing  water,  put  it  in,  and  let  it  lay  half  a minute,  then 
take  it  out,  lay  it  upon  a clean  table,  and  pull  off*  the 
hair  as  quick  as  poftible  ; if  the  hairs  do  not  come  off 
clean,  dip  it  in  the  water  again  5 and  when  it  is  perfectly 
clean,  wafh  it  in  warm  water,  and  let  it  lay  half  an 
hour  in  cold  water,  then  wafh  it  out  well,  that  it  may 
not  tafte  of  the  rofin ; take  off  the  four  feet  at  the 
joints,  flit  the  belly  open,  and  take  out  the  entrails, 
put  the  heart,  liver,  lights,  and  petty-toes  together  in 
cold  water,  wafh  the  pig  well  in  cold  water,  and  dry  it 
with  a cloth ; and  if  you  are  not  ready  to  drefs  it  direflly, 
put  it  into  a difh,  and  put  a cloth  over  it.  When  you 
road  your  pig,  pick  and  wafh  a dozen  fage  leaves,  and 
chop  them  fine,  with  a large  onion,  put  fome  pepper 
and  fait  in,  and  the  crumb  of  a half-penny  roll,  or  a 
piece  of  crumb  of  bread,  put  it  into  the  infide  of  the 
pig,  and  few  it  up ; put  a fkewer  through  the  belly  of 
the  pig,  juft  acrofs  the  ends  of  the  fore-legs,  and  ano- 
ther at  the  hind -legs,  which  will  keep  it  tight,  run  the 
fpit  in  at  the  vent  and  out  of  its  mouth,  lay  it  down 
to  a clear  brifk  fire,  put  a narrow  pig-iron  on  the  bar 
in  the  middle  of  the  fire,  flour  it  well,  and  keep  flour- 
ing it  often,  till  the  eyes  drop  out,  or  the  crackling 
hard ; and  be  fure  to  fet  a difh  under  it,  to  catch  all 
the  gravy  that  drops  out.  When  the  pig  is  nearly 
enough,  ftir  up  the  fire  a little  brifker,  put  a quarter 
of  a pound  of  butter  in  a coarfe  cloth,  and  rub  it  all 
over  till  the  crackling  is  crifp ; wipe  it  dry,  then  take 
it  up,  lay  it  in  a difh,  cut  oft  the  head  with  a fharp 
knife,  and  cut  it  all  down  the  back  before  you  draw 
the  fpit  out,  put  it  back  to  back  in  the  difh,  and  put 
it  before  the  fire  ; fplit  the  head  in  two,  take  out  the 
brains,  cut  the  ears  off,  and  fplit  each  fide  in  two,  lay 
one  piece  on  each  fide  the  pig,  one  at  each  end,  and 
the  ears  upon  the  fhoulders ; chop  the  brains  fine,  and 
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put  them,  with  the  fage  and  onion,  and  the  gravy  that 
comes  from  the  pig,  into  a flew- pan,  with  half  a pint 
of  white  gravy,  boil  it  up,  and  pour  it  in  your  difh, 
with  currant  and  famphire  fauce  in  boats. 

Indead  of  flouring  it,  you  may  rub  it  over  with 
fweet  oil  before  you  lay  it  down,  and  with  a few  fea- 
thers put  fome  oil  on  every  ten  minutes,  till  it  is  nearly 
done,  then  wipe  it  dry  with  a clean  cloth,  and  treat  it 
as  above.  You  may  leave  out  the  onion  if  it  fhould 
not  be  approved  of,  as  many  ladies  and  gentlemen 
have  an  averflon  to  onion. 

Hind  Quarter  of  a Pig  drejfed  Lamb  Fajhion . 

AT  a time  of  the  year,  when  houfe  lamb  is  very 
dear,  or  not  to  be  had,  take  the  hind-quarter  of  a large 
roafting  pig,  flcin  it,  put  it  on  a fmall  fpit,  bade  it 
with  butter,  and  road  it  half  an  hour ; then  froth  it 
up,  put  it  into  a hot  difh,  with  gravy  under  it,  and 
garnilh  with  Seville  orange  or  lemon,  or  fmall  fallad, 
with  mint  fauce  in  a boat.  If  you  road  it  of  a fine 
light  brown  it  will  eat  like  lamb. 

A Fawn . 

SKIN  your  fawn,  and  make  a duffing  in  the  fol- 
lowing manner;  rub  the  crumb  of  a penny  loaf  through 
a cullender,  pick  and  chop  half  a pound  of  beef-fuet, 
pick  and  chop  a handful  of  parfley,  fome  lemon-peel 
and  fweet  herbs  chopped  fine,  feafoned  with  pepper 
and  fait,  and  half  a nutmeg  grated,  break  in  two  eggs, 
and  mix  them  all  up  together ; put  it  in  the  belly,  few 
it  up,  trufs  it,  fpit  it,  road  it  before  a good  fire,  and 
bade  it  well  all  the  time  it  is  roafling;  a middling- 
fized  one  will  take  one  hour  and  a hal£  a large  one 
two  hours)  when  it  is  done  bade  it  with  butter,  fprinkle 
fome  fait  on  it,  and  dredge  it  with  flour ; take  it  up 
and  put  it  in  a hot  difh,  with  gravy  in  the  difh,  and 
mint  fauce  in  a boat. 

N.  B,  A young  kid  is  roafted  in  the  fame  manner. 

Ilam, 
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Ham,  or  Gammon  of  Bacon . 

CUT  off  the  (kin,  trim  the  under- fide  clean,  and 
lay  it  in  lukewarm  water  for  two  or  three  hours;  then 
lay  it  in  a pan,  pour  a quart  of  Canary  wine  upon  it, 
and  let  it  fteep  ten  or  twelve  hours,  turn  it  now  and 
then,  then  fpit  it,  and  tie  white  paper  over  the  fat 
part  of  it,  pour  the  Canary  it  was  foaked  in  into  the 
dripping-pan,  and  bafte  with  it  all  the  time  it  is  roaft- 
ing;  when  it  is  done  take  off  the  paper,  and  dredge  it 
well  with  bread-crumbs  and  parfley  fhred  fine,  make 
the  fire  brifk,  and  roaft  it  of  a fine  brown  ; if  you  eat 
it  hot,  garnifh  with  bread-rafpings,  or  lemon  and  beet- 
root*. or  thus,  half  boil  the  ham  or  gammon,  take  off 
the  rind,  fpit  it,  and  dredge  it  with  oatmeal  lifted  very- 
fine,  bafte  it  with  butter,  roaft  it  gently  for  fix  hours, 
ftir  up  the  fire,  and  brown  it  quick ; when  fo  done, 
pour  gravy  in  the  difh,  and  garnifh  as  above. 

N.  B.  If  it  is  to  be  eat  cold  either  way  done,  put 
it  on  a clean  napkin  in  the  difii,  and  garnifh  with 
parfiey  for  a fecond  courfe. 

Ox  Palates. 

BOIL  three  ox  palates  till  they  are  tender,  take  off 
the  two  (kins,  cut  them  about  two  inches  long,  and 
lard  half  of  them  with  bacon  ; then  have  ready  two  or 
three  pigeons,  and  two  or  three  fmall  chickens,  draw 
and  trufs  them,  fill  them  with  force-meat,  lard  half  of 
them,  and  fpit  them  on  a bird-fpit  thus : cut  fome 
flips  of  fat  bacon,  put  on  a bird  a palate,  a fage  leaf, 
and  a piece  of  bacon,  and  fo  on  each  bird  a palate,  a 
fage  leaf,  and  a piece  of  bacon,  and  tie  them  on  a fpit 
by  themfelves  ; take  cocksy-combs  and  lambs-ftones, 
parboil  them,  lard  them  with  very  fmall  flips  of  bacon, 
lome  large  oyfters  parboiled,  and  each  one  larded  with 
a piece  of  bacon,  put  them  on  a long  fkewer,  with  a 
piece  of  bacon,  and  a fage  leaf  between  them ; tie 
them  on  a fpit,  beat  up  the  yolks  of  two  eggs  and  rub 
over  them,  fprinkle  fome  bread-crumbs  over  them, 
roaft  them,  and  bafte  them  with  a little  butter;  have 
ready  two  fweetbreads  cut^  in  two,  fome  artichoke-- 
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bottoms  cut  in  four,  and  fried  brown ; rub  the  difh 
with  ffiallots,  lay  the  birds  in  the  middle,  piled  upon 
one  another,  and  lay  the  other  things  all  feparate  round 
about  the  birds  ; have  ready  for  fauce  a pint  of  good 
gravy,  a gill  of  red  wine,  the  oyfler  liquor,  a little  an- 
chovy liquor,  and  a piece  of  butter  rolled  in  flour ; 
boil  it  up,  fqueeze  in  the  juice  of  half  a lemon,  pour 
it  over  all  in  the  difh,  and  garnifh  with  lemon. 

Calf's  Liver . 

SPIT  the  liver  firfl,  lay  it  on  a dreffer,  and  lard  it 
with  bacon ; roafl  it  gently,  bade  it  with  butter, 
fprinkle  fome  fait  on  it,  and  when  it  is  done  put  it  in 
a hot  difh,  with  good  gravy  under  it,  and  garnifh  it 
with  rafhers  of  bacon  broiled. 

Hare . 

H AV I N G cafed  and  truflfed  your  hare,  as  directed 
in  the  article  for  trufiing,  make  a fluffing  thus  : rub 
the  crumb  of  a penny  loaf  through  a cullender,  chop 
a quarter  of  a pound  of  beef-fuet,  a little  frefh  butter, 
fome  parfley,  lweet  herbs,  and  lemon-peel  chopped 
fine,  feafoned  with  pepper,  fait,  and  a little  grated 
nutmeg,  take  the  gall  out  of  the  liver,  chop  the  liver 
fine,  and  mix  together,  with  two  eggs  and  a glafs  of 
red  wine  j put  it  into  the  belly  and  few  or  fkewer  it 
up,  put  the  fpit  in  at  the  vent  and  bring  it  out  at  the 
neck,  put  it  down  to  a good  fire  and  bafle  it  well  with 
butter;  or  put  a quart  of  milk  and  half  a pound  of 
butter  into  your  dripping-pan,  bafle  it  all  the  time  till 
it  is  done ; then  bafle  it  with  a little  butter,  fprinkle  a 
little  fait  on  it,  and  dredge  it  with  flour  to  make  it  a 
fine  froth;  (a  fmall  hare  will  take  an  hour,  a very  large 
one  an  hour  and  a half)  take  it  up,  put  it  into  a hot 
difh,  with  white  fauce  or  gravy  under  it,  and  gravy 
and  fweet  fauce  in  boats. 

'Rabbits  Hare  Fajhion . 

CASE,  trufs,  and  fluff  the  rabbit  the  fame  as  a 
hare,  dip  the  back  into  hot  water,  take  off  the  fkin, 
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lard  it  with  fnall  flips  of  bacon  or  not,  as  you  fancy, 
and  roafl  it  of  a fine  brown;  put  it  into  a hot  difh  ; if 
larded,  put  gravy  in  the  difh ; if  not  larded,  put  white 
fauce  under,  as  for  hares,  with  currant  jelly  and  gravy 
jn  boats ; garnifh  with  lemon  and  beet-root. 

Rabbits . 

AFTER  your  rabbits  are  truffed  fpit  them,  and  lay 
them  down  to  a brifk  fire,  bafle  them  with  butter, 
fprinkle  them  with  a little  fait,  and  dredge  a little  flour 
on  them ; (half  an  hour  will  roafl  them,  except  they 
are  very  large)  when  done,  if  they  are  not  of  a fine 
brown,  flop  the  fpit  a moment,  and  brown  the  back  ; 
when  they  are  done  take  them  up,  cut  off  the  heads, 
and  fplit  them  in  two,  put  the  bodies  into  a hot  difh, 
the  heads  round  it,  and  garnifh  with  lemon  or  orange, 
with  liver  fauce  under  them  or  in  boats. 

'Turkey. 

TRUSS  your  turkey  as  diredled  for  roafting;  make 
a fluffing  as  follows : take  the  crumb  of  a halfpenny 
roll,  rub  it  through  a cullender,  a quarter  of  a pound 
of  beef  fuet  chopped  fine,  fome  fweet  herbs,  parfley, 
and  lemon-peel  fhred  fine,  grate  in  a little  nutmeg, 
feafon  it  with  pepper  and  fait,  mix  it  up  with  an  egg, 
and  put  it  in  the  breafl  of  the  turkey,  put  the  fkin 
over  and  fallen  it  to  the  back  with  a fkewer ; fpit  it, 
linge  it,  and  tie  paper  over  the  breafl,  put  it  before  a 
moderate  fire,  and  bafle  it  well  all  the  time  it  is  roafl- 
ing ; when  it  is  done  take  off  the  paper,  bafle  it  with 
butter,  fprinkle  a little  fait  on  it,  and  dredge  it  with 
flour ; then  take  it  up,  put  it  in  a hot  difh,  with  good 
gravy,  or  brown  celery  fauce  under  it ; garnifh  with 
lemon  and  beet-roor,  with  onion  and  bread  fauce  in 
boats.  A middling- fized  turkey  will  take  one  hour 
and  a quarter,  bigger  or  lefs  in  proportion. 

N.  B.  You  may  fluff  the  breafl  with  faufage-meat, 
pr  veal  force-meat,  as  you  like  it  befl. 
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i Turkey  with  Chefnuts . 

TRUSS  your  turkey  for  roading,  take  half  a hun- 
dred of  chefnuts,  boil  them  till  they  are  tender,  peel 
them,  cnop  half  a dozen  very  fine,  and  put  in  the 
fluffing  as  above  ; take  the  marrow  out  of  two  beef 
marrow-bones,  cut  it  into  pieces,  and  fluff  the  belly  of 
the  turkey  with  the  marrow  and  chefnuts;  fpit  it,  and 
tie  the  vent  clofe  to  the  fpit  with  a firing,  finge  and 
paper  the  bread,  put  it  down  to  a good  fire,  and  bade 
it  well  all  the  time  it  is  roafting;  then  take  off  the  pa- 
per, bade  it  with  butter,  iprinkle  a little  fait  on  it,  and 
dredge  it  with  flour,  to  make  the  froth  rife , take  it 
up,  and  put  it  into  a hot  diffi  ; have  ready  a dozen  of 
the  chefnuts  fplit  in  two,  dew  them  in  half  a pint  of 
brown  gravy,  a gill  of  white  wine,  two  fhallots  chop- 
ped fine,  thicken  it  with  a little  butter  rolled  in  flour, 
boil  it  fmooth,  pour  it  in  the  diffi,  and  garnifh  with 
lemon  and  beet-root,  with  bread  fauce  and  gravy  in 
boats. 

N B It  will  take  a quarter  of  an  hour  longer 
roafling  than  without  the  marrow  and  chefnuts. 

Turkey  the  Hamburgh  Way. 

TAKE  one  pound  of  lean  beef,  three  quarters  of  a 
pound  of  beef- fuet  chopped  very  fine,  fome  fweet  herbs 
and  parfley,  a little  garlick  chopped  fine,  feafoned 
with  pepper,  fait,  and  nutmeg,  mixed  up  with  three 
eggs ; draw  the  turkey,  finge  it,  raife  the  fkin  all  round 
the  bread  and  back,  and  put  the  duffing  in ; trufs  it 
for  loading,  fpit  it,  paper  it  all  over,  put  it  down  to 
road,  and  bade  it  well  till  it  is  done ; then  take  off  the 
paper,  bade  it  with  butter,  fprinkle  on  fome  fait,  and 
dredge  it  with  flour  to  make  it  of  a fine  froth ; take  it 
up  and  put  it  in  a hot  diffi,  with  brown  celery  fauce 
under  it;  garniffi  with  lemon  and  beet-root,  with 
gravy  and  bread  fauce  in  boats. 

N.  B.  You  may  lard  the  breads  of  the  aforemen- 
tioned turkies,  but  mind  to  paper  them,  or  cut  broad 
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pieces  of  bacon,  and  tie  them  over  the  breads,  which 
is  called  barding. 

Green  Geefe . 

AFTER  they  are  truffled  for  roading,  put  a little 
pepper,  fait,  and  blitter  in  the  iniide,  fpit  them,  and 
lay  them  down  to  road,  finge  and  bade  them  well  with 
butter,  fprinkle  on  a little  fait,  and  dredge  them  with 
flour,  road  them  three  quarters  of  an  hour,  and  of  a 
fine  light  brown  ; when  they  are  done  bade  them  with 
butter,  and  dredge  a little  flour  on  them  to  make  the 
froth  rife ; then  take  them  up,  and  difli  them  in  hot 
difhes,  with  good  gravy  under  them  ; garnifh  with  le- 
mon or  water- creffles,  with  green  fauce  and  gravy  in 
boats. 

Gooje . 

TRUSS  the  goofe  for  roading,  pick,  wafh,  and 
chop  a dozen  of  fage  leaves,  and  two  large  onions,  a 
fpoonful  of  fait,  and  one  of  pepper,  put  them  in  the 
infide,  fpit  it,  and  lay  it  down  to  the  fire,  finge  and 
bade  it,  fprinkle  fome  fait  on,  and  dredge  it  with 
flour  ; (a  large  goofe  will  take  one  hour  and  a half  ; a 
fmall  one,  one  hour;  a middling-fize  one,  one  hour 
and  a quarter)  when  it  is  done  bade  it  with  butter, 
and  dredge  a little  flour  on  it  to  raife  the  froth ; take  it 
up,  put  it  into  a hot  difli,  and  garnifh  with  lemon  and 
beet-root,  with  fome  good  gravy  under  it,  and  apple- 
fauce  and  gravy  in  boats. 

Ducklings . 

TRUSS  two  ducklings  for  roading,  put  a little 
pepper  and  fait  in  the  infide,  fpit  them,  put  them 
down  to  a brifk  fire,  finge  and  bade  them,  fprinkle  a 
little  fait  on,  and  dredge  them  with  flour ; road  them 
of  a fine  light  brown,  then  bade  them  with  butter, 
and  dredge  a little  flour  over  to  froth  them ; then  take 
them  up,  put  them  into  a hot  difli,  and  garnifh  with 
lemon,  with  green  fauce  and  gravy  in  boats* 
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Ducks , 

TRUSS  your  ducks,  chop  fome  fage  leaves  well 
wafhed,  and  two  large  onions,  feafoned  with  pepper 
and  fait,  and  put  in  the  infide,  fpit  them,  and  lay  them 
down  to  a clear,  brifk  fire,  finge  and  bafte  them, 
fprinkle  a little  fait  on,  and  dredge  them  with  flour; 
roaft  them,  if  large,  three  quarters  of  an  hour ; if 
middling- fize,  half  an  hour;  then  bafte  them  with 
butter,  and  dredge  a little  flour  over  to  froth  them  ; 
take  them  up  and  put  them  into  a hot  difh ; garnifh 
with  lemon  and  beet-root,  with  gravy  and  onion  fauce 
in  boats. 

Fowls . 

TRUSS  them  for  roafting,  fpit  them,  and  lay  them 
down  before  a clear,  brifk  fire,  finge  and  bafte  them, 
fprinkle  a little  fait  on,  and  dredge  them  with  flour ; 
(a  large  capon  will  take  an  hour,  a large  fowl  three 
quarters,  and  a fmall  fize  half  an  hour)  bafte  them 
often  with  butter;  when  they  are  done  bafte  them  with 
butter,  and  dredge  fome  flour  over  to  froth  them  ; (be 
fure  to  roaft  them  of  a fine  brown)  then  take  them  up, 
put  them  into  a hot  difh,  with  gravy  under  them,  and 
garnifh  with  lemon  and  beet- root,  with  egg  fauce  and 
parfley  and  butter  in  boats. 

Fowls  the  German  Way, 

TAKE  a fowl  and  trufs  it  for  roafting,  fluff  the 
bread  with  any  force-meat  you  like,  and  fill  the  body 
with  roafted  chefnuts  peeled,  fpit  it,  and  roaft  it  as 
above ; have  a dozen  more  roafted  chefnuts  peeled, 
flew  them  in  a pint  of  gravy,  feai'on  it  with  pepper  and 
fait,  and  thicken  it  with  a little  butter  mixed  with  flour, 
and  boil  it  till  it  is  fmooth ; fry  or  broil  half  a dozen 
faufages,  put  the  fauce  in  the  difh,  the  fowls  on  it,  and 
the  faufages  round;  garnifh  with  lemont 

N.  B.  You  may  drefs  ducks  the  fame  way,  only 
leave  out  the  faufages. 
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Fowls  with  Chefnuts . 

BOIL  forty  chefnuts  till  they  are  tender,  peel  them, 
mince  about  twenty  very  fine,  and  bruife  them  in  a 
mortar,  parboil  the  livers  of  the  fowls  and  put  them  in 
the  mortar,  with  half  a pound  of  ham  or  bacon  flared 
fine,  beat  it  all  well  together ; chop  a handful  of  par- 
fiey,  fome  fweet  herbs,  a little  lemon- peel  chopped 
fine,  feafon  it  with  pepper  and  fait,  a little  beaten  mace 
and  nutmeg,  mix  it  all  well  up,  and  duff  the  infide 
and  bread  of  the  fowl  with  it,  fpit  it,  tie  the  rump  and 
neck-ends  clofe,  finge,  bade,  and  road  it  of  a fine 
brown  : for  fauce,  have  the  red  of  the  chefnuts,  peeled 
and  fkinned,  put  them  into  a dew-pan,  with  half  a 
pint  of  good  gravy,  a glafs  of  white  wine,  thicken  it 
with  a little  butter  mixed  with  dour $ boil  it  up  till  it 
is  fmooth,  and  put  it  in  the  difh ; froth  up  the  fowl, 
take  it  up,  put  it  into  the  difh,  and  garnifh  with  le^ 
mon. 

Chickens . 

TRUSS  them  for  roading,  fpit  them,  and  put 
them  down  to  a clear  fire ; finge  and  bade  them  with 
butter,  fprinkle  a little  fait  and  dredge  a little  flour  on 
them,  and  road  them  twenty  minutes  of  a light  brown ; 
then  bade  them,  and  dredge  on  a little  flour  to  froth 
them ; take  them  up,  put  them  into  a hot  difh,  with 
a little  gravy  under  them,  and  garnifh  with  lemon  and 
beet-root,  with  parfley  and  butter  and  egg  fauce  in 
boats. 

Chickens  with  Cucumbers . 

TRUSS  two  chickens  for  reading,  break  the  bread- 
bones  flat,  and  make  a force-meat  thus:  take  the  flefh. 
of  a fowl  and  of  two  pigeons,  with  two  or  three  dices 
of  ham  or  bacon,  chop  them  fine  all  together,  take  the 
crumb  of  a penny  loaf,  foaked  in  milk  and  boiled  up, 
fet  it  to  cool,  and  when  cold  mix  the  ingredients  to- 
gether, with  fome  fweet  herbs,  parfley,  and  lemon- 
peel  fhred  flue,  feafoned  with  beaten  mace,  nutmeg, 
pepper  and  fait,  and  the  yolks  of  two  eggs ; fill  the 
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chickens  with  it,  fpit  them,  tie  them  at  both  ends,  and 
paper  the  breads:  take  four  cucumbers,.- pare  them, 
and  take  out  the  pulp,  put  them  in  fait  and  water  two 
hours  before  you  ufe  them  ; then  dry  them  with  a 
cloth,  fill  them  with  force-meat,  (which  you  mud  take 
care  to  fave)  tie  them  round  with  packthread,  flour 
and  fry  them  brown  : when  your  chickens  are  roafled 
enough  take  them  up,  and  lay  them  in  the  difh  un- 
tie the  cucumbers,  but  take  care  the  meat  does  not 
fall  out,  lay  them  round  the  chickens,  with  good  gravy 
in  the  difh  3 garnifh  with  lemon,  and  gravy  in  a boat. 

Pheafants . 

AFTER  your  pheafant  is  truffed  to  road  fpit  it,, 
put  it  before  a clear  fire,  finge  and  bade  it,  fprinkle  a 
little  fait  on  it,  dredge  it  with  flour,  road  it  half  an 
hour,  and  bade  it  often  ; when  it  is  done  froth  it,  take 
it  up  and  put  it  in  a hot  difh,  with  gravy  under  it; 
garnifli  with  lemon  and  beet-root,  or  creffes,  with 
bread  and  poveroy  fauce  in  boats. 

Be  fure  to  dick  two  of  the  bed  tail  feathers  in  the 
rump. 

Partridges . 

ROAST  them  the  fame  way  for  twenty  minutes  of 
a light  brown,  put  them  into  a hot  difh,  with  gravy 
under  them,  and  garnifli  with  lemon  and  beet-root, 
with  bread  and  poveroy  fauce  in  boats. 

Fowl  Pheafant  Fajhion. 

IF  you  fhould  have  but  one  pheafant,  and  want  two 
in  a difh,  trufs.a  black-legged  fowl  the  fame  way  as  a 
pheafant,  and  lard  the  bread  with  bacon,  but  not  the 
pheafant,  and  nobody  will  know  the  difference.  You 
mud  put  a pheafant’s  tail-feather  in  the  rump. 

Wild  Ducks. 

WHEN  they  are  truffed  put  a little  pepper  and  fait 
in  the  infide  of  them,  (fome  like  a little  fage  and  onion 
fhred  fine  in  one,  and  fome  a little  fage  only)  fpit 
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them,  and  put  them  down  before  a brifk  fire,  finge 
and  bafte  them,  fprinkle  a litde  fait  and  dredge  a little 
flour  on  them,  roaft  them  twenty  minutes,  or  if  you 
like  them  well  done  twenty-five  minutes,  froth  them 
up,  and  put  them  in  a hot  difh ; garnifh  with  water- 
crefles,  with  a good  gravy  in  the  difh,  and  onion  fauce 
and  gravy  in  boats. 

Pintails  and  dun  birds  will  take  twenty  minutes ; 
eafterlings  or  widgeons,  if  larger  twenty  minutes,  if 
fmall  fifteen  minutes  ; teal  twelve  or  thirteen  minutes ; 
difh  them  the  fame  as  wild  ducks,  but  no  onion  fauce 
for  teal. 

Woodcocks  and  Snipes. 

AFTER  they  are  picked  and  trufted  put  them  on  a 
bird-fpit,  and  tie  them  on  another,  cut  a toaft  round  a 
loaf,  toaft  it  on  both  fides,  and  butter  it,  lay  the  wood- 
cocks down,  finge  and  bafte  them  with  butter,  put  the 
toaft  under  them  for  the  trail  to  drop  on,  bafte  them 
often,  and  roaft  them,  if  large,  twenty-five  minutes, 
if  fmall  and  thin  twenty  minutes ; froth  them  up,  take 
up  the  toaft,  put  it  in  quarters,  put  it  in  the  difh,  and 
put  fome  gravy  and  butter  over  it,  take  up  the  wood- 
cocks and  put  them  on  it,  with  the  bills  outward ; 
garnifh  with  lemon,  beet-root,  or  creflfes,  with  a little 
melted  butter'  in  a boat. 

You  may  take  the  trail  out  before  you  put  them 
down  to  roaft,  and  put  it  into  a ftew-pan  with  a little 
gravy,  and  fimmer  it  five  minutes,  put  a little  melted 
butter  to  it,  fhake  it  round,  and  put  it  on  the  toafts ; 
or  you  may  fry  bread-crumbs,  the  fame  as  for  larks, 
and  fend  in  a plate. 

Snipes  are  done  the  fame  way,  only  roaft  the  large 
ones  twenty  minutes,  fmall  thin  ones  fifteen  minutes. 

Ortolons. 

TRUSS  them  like  woodcocks  on  a fmall  fpit,  and 
put  vine  leaves  between,  tie  them  on  another  fpit,  put 
them  to  a brifk  fire,  and  bafte  them  well  with  butter, 
with  fried  bread-crumbs  in  the  difh,  and  gravy  in, 
boats. 
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Raffs  and  Reefs . 

THESE  birds  are  found  in  Lincolnfhire  and  the 
Ifle  of  Ely,  and  very  rarely  in  any  county  of  England 
befides ; the  proper  way  to  feed  them  is,  to  put  them 
in  feparate  cages,  and  crumble  white  bread,  foak  it  in 
milk,  with  a little  fine  fugar,  and  boil  it ; when  cold 
put  it  in  the  pan  or  trough,  every  one  feparate,  as 
they  are  of  fo  delicate  a nature  they  will  not  feed  to- 
gether ; they  feed  very  faft,  and  if  not  killed  in  eight 
or  ten  days  they  will  die  of  their  fat.  When  you  kill 
them,  pick  and  trufs  them  like  a woodcock,  only  cut 
off  the  head,  or  leave  it  on,  according  to  your  fancy, 
and  draw  them,  put  them  on  a bird  fpit,  and  tie  them 
on  another,  with  vine  leaves  between  and  over  the 
breads,  and  put  them  before  a clear  fire ; cut  a toad 
round  a loaf,  toaft  it  on  both  iides,  put  it  under  the 
birds,  bade  them  with  butter,  and  road  them  twenty 
minutes  ; have  ready  fome  crumbs  of  bread  crifpt  be- 
fore the  fire,  put  the  toad  in  the  difh,  the  birds  upon 
it,  with  the  crifpt  bread  round  them,  and  good  gravy 
^nd  plain  butter  in  boats. 

Laris  the  Dunftable  Way . 

PUT  a dozen  larks  on  a bird-fpit,  tie  them  on 
another  fpit,  and  put  them  down  to  a moderate  fire  $ 
take  the  crumb  of  a three-penny  loaf  and  rub  it 
through  a cullender,  bade  them  with  butter,  and  fprin- 
kle  them  with  the  crumbs  of  bread,  bade  them  often, 
drew  bread  crumbs  on  them  for  twenty- five  minutes, 
and  let  them  be  of  a fine  light  brown  : in  the  mean 
time  take  a good  many  crumbs  of  bread,  put  fome 
butter  in  a pan,  and  fry  the  crumbs  crifp  and  brown ; 
put  the  larks  in  a difh,  with  the  crumbs  all  round  them, 
neatly  as  high  as  the  larks,  with  plain  butter  and  gravy 
in  boats. 

Guinea  Fowl . 

TRUSS  it  the  fame  as  a pheafant,  and  lard  the 
bread;  road  it  the  fame  as  a pheafant,  with  bread  fauce 
and  gravy  in  boats. 

Pigeons , 
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Pigeons. 

CHOP  a handful  of  parfley,  put  a little  pepper  and 
fait,  mix  it  up  with  butter,  and  duff  the  infides  of  the 
pigeons  with  it;  put  them  on  afmallfpit,  and  tie  both 
ends  clofe,  put  them  to  a clear  fire,  finge  and  bade 
them  with  butter,  fprinkle  a little  fait  on,  and  dredge 
them  with  flour;  road  them  twenty  minutes,  froth 
them  up,  put  them  into  adifh,  andgarnifh  with  lemon, 
with  parfley  fauce  and  gravy  in  boats. 

You  may  tie  the  neck-ends,  put  a fkewer  through 
the  legs,  tie  a dring  to  it,  and  to  the  chimney-piece, 
keep  them  turning  till  they  are  done,  and  they  will 
fwim  in  their  own  gravy. 

Plovers . 

TRUSS  them  like  woodcocks,  put  them  on  a bird- 
fpit,  tie  them  on  another,  and  put  them  before  a clear 
fire ; cut  a toad  round  a loaf^  toad  it  on  both  fides, 
put  it  under  the  plovers,  finge  and  bade  them  with  but- 
ter, fprinkle  a little  fait  on  them,  and  road  them  a 
quarter  of  an  hour  ; cut  the  toad  in  four  pieces,  put  it 
into  a hot  difh,  with  a little  gravy  and  butter  over  it, 
put  on  the  birds,  and  fend  them  away  hot. 

Wheat-Ears. 

THESE  little  birds  are  found  in  the  South  Downs, 
near  Brighthelmdone,  Lewes,  Tunbridge,  &c.  Pick 
and  trufs  them  the  fame  as  larks,  put  them  on  a bird- 
fpit,  with  a vine  leaf  between,  tie  them  on  another  fpit, 
put  them  down  before  a clear  fire,  bade  them  with 
butter,  road  them  ten  minutes,  and  then  put  them  in- 
to a hot  difh  ; have  ready  fome  bread-crumbs  fried, 
the  fame  as  for  larks,  put  them  round  the  birds,  with 
plain  butter  and  gravy  in  boats. 

Ox-Heart. 

CUT  the  deaf  ears  off  the  heart,  and  wafh  out  all 
the  blood ; make  the  following  duffing : grate  the 
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crumb  of  a penny  roll,  half  a pound  of  beef-fuet  chopped 
fine,  fome  parfley  and  fweet  herbs  hired  fine,  a little 
lemon-peel,  and  a little  grated  nutmeg,  feafoned  with 
pepper  and  fait,  break  in  two  eggs,  mix  it  all  together, 
and  (tuff  the  heart  with  it ; tie  a piece  of  ftrong  paper 
over  it  to  keep  in  the  fluffing,  fpit  it  through  the  mid- 
dle, put  it  down  to  a good  fire,  and  bade  well  all  the 
time  it  is  mailing;  (if  a large  one  it  will  take  two 
hours)  when  done  take  it  up,  and  put  it  in  a water- 
diffi,  with  hot  gravy  in  it,  and  fend  it  away  as  quick 
as  poffible,  as  it  foon  gets  cold,  with  currant  jelly  and 
gravy  in  boats. 

Calf's  Heart . 

CUT  off  the  deaf  ears,  wafh  out  all  the  blood,  and 
make  the  following  fluffing;  grate  the  crumb  of  a 
halfpenny  roil,  a little  veal  or  beef  fuet  chopped  fine, 
a little  parfley,  fweet  h rbs,  and  lemon-peel  Ihred  fine, 
and  a little  grated  nutmeg,  feafoned  with  pepper  and 
fait,  mix  it  up  with  an  egg,  and  fluff  the  heart  with 
it ; tie  a paper  over  the  top  to  keep  the  fluffing  in,  fpit 
it,  roafl  it  one  hour,  and  bade  it  well  with  butter; 
when  done  take  it  up,  and  put  it  into  a hot  diffi,  with 
gravy  and  *butter  mixed  under  it. 

Veal  Sweetbreads. 

TAKE  three  large  windpipe  fweetbreads,  boil  them 
for  five  or  fix  minutes,  and  when  cold  rub  them  over 
with  the  yolk  of  an  egg,  and  fprinlde  bread-crumbs  on 
them,  put  them  on  a bird-fpit,  tie  them  on  another, 
put  them  before  a clear  fire,  bade  them  with  butter, 
and  road  them  half  an  hour  of  a fine  brown ; cut  three 
fmall  toads,  toad  them  on  both  fides,  put  them  in  the 
difh,  and  pour  gravy  and  butter  over  them  ; then  take 
up  the  fweetbreads,  put  them  on  the  toads,  and  garnifh 
with  lemon  and  beet  root. 

Quails. 

PICK  and  trufs  them  like  partridges,  put  them  on  a 
bird  -fpit,  tie  vine  leaves  over  the  breads,  and  tie  them 
i on 
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on  another  fpit,  road  them  for  twenty  minutes  before 
a clear  fine,  and  bade  them  with  butter  often  ; when 
they  are  done  put  them  in  a difh,  with  fried  bread- 
crumbs round  them,  and  bread  fauce  and  gravy  in 
boats. 
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Rump  of  Beef 

TAKE  a rump  of  beef,  cut  the  meat  from  the 
bones,  cut  the  finews  off,  and  beat  it  well  with 
a rolling-pin;  cut  fome  pieces  of  bacon  about  a quarter 
of  an  inch  fquare,  chop  a handful  of  parfley,  fome 
fweet  herbs,  fome  beaten  cloves,  mace,  all-fpice,  pep- 
per and  fait,  mixed  all  together  with  a gill  of  red  wine, 
roll  the  bacon  in,  and  with  a large  larding-pin  lard  the 
beef  through,  feafon  it  with  pepper,  fait,  cloves,  and 
mace  beat  fine;  chop  the  bones,  put  them  in  an  earthen 
pan,  and  the  meat  at  top,  half  a pound  of  butter,  fome 
bay  leaves,  a little  whole  pepper,  a bundle  of  fweet 
herbs,  three  or  four  fhallots,  half  a pint  of  red  wine, 
and  the  fame  quantity  of  water,  cover  the  pan  clofe, 
and  bake  it  three  hours ; when  done,  take  the  meat 
out  and  put  it  into  a difh  before  the  fire,  drain  the 
liquor  off,  fkim  off  all  the  fat,  and  put  it  into  a dew- 
pan,  with  a piece  of  butter  rolled  in  flour,  boil  it  till 
it  is  fmooth,  then  pour  it  over  the  meat,  and  g irnifh 
with  toaded  fippets.  You  may  add  mufhrooms,  truf- 
fles, morels,  and  artichoke  bottoms  cut  into  pieces  in 
tjie  fauce  if  you  like  it. 
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Ribs  of  Beef. 

CUT  the  chine-bone  off,  and  crack  the  ribs  to  make 
them  lay  even  in  the  difh,  fprinkle  them  with  fait,  and 
lay  fome  bits  of  butter  on  the  top,  dredge  them  all 
over  with  flour,  put  them  into  an  earthen  pan,  and 
bake  them  ; when  done,  put  them  in  a clean  hot  difh, 
and  garnifh  with  horfe-radifh. 

foad  in  a Hole . 

MIX  a pound  of  flour  with  a pint  and  a half  of  milk 
and  four  eggs  into  a batter,  put  in  a little  fait,  beaten 
ginger,  and  a little  grated  nutmeg,  put  it  into  a deep 
difh  that  you  intend  to  fend  it  to  table  in,  take  the 
veiney  piece  of  beef,  fprinkle  it  with  fait,  put  it  into 
the  batter,  bake  it  two  hours,  and  fend  it  up  hot. 

Leg  of  Beef 

TAKE  a leg  of  beef,  cut  off*  the  meat  into  pieces, 
and  break  the  bone,  put  it  into  an  earthen  pan,  with  a 
bundle  of  fvveet  herbs,  two  onions,  fix  bay  leaves,  a 
fpoonful  of  whole  pepper,  fome  cloves  and  mace,  and 
a fpoonful  of  fait,  cover  it  with  water,  and  put  in  half 
a pint  of  red  wine,  tie  it  down  clofe  with  ftrong  paper, 
and  bake  it  well  till  it  is  tender ; when  it  is  done  take 
it  out,  ftrain  it  through  a fleve,  and  pick  out  all  the 
fat  and  finews  ; put  a little  butter  into  a flew-pan, 
melt  it,  and  put  in  a fpoonful  of  flour,  ftir  it  till  it  is 
fimooth,  put  in  a pint  of  the  liquor,  boil  it  up,  then 
put  in  the  fat  and  finews,  feafon  it  with  pepper  and  fait, 
and  a fpoonful  of  muftard  ; fhake  it  about  till  it  is 
thoroughly  hot,  put  it  into  the  difh,  and  garnifh  with 
toafled  fippets. 

Calf's  Head . 

TAKE  a calPs  head,  trim  it,  and  wafli  it  very 
clean,  take  out  the  brains  and  throw  them  into  cold 
water  to  foak  out  the  blood,  get  an  earthen  difh  big 
enough  to  lay  the  head  on,  and  rub  the  infide  of  the 
difh  with  butter ; cut  a pound  of  lean  beef  into  pieces 
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and  put  in,  with  a bundle  of  fweet  herbs,  an  onion 
ftuck  with  cloves,  two  blades  of  mace,  and  a quart  of 
water;  lay  fome  fkewers  acrofs  the  top  of  the  difh , and 
lay  the  head  upon  them,  rub  fome  ftale  bread  through 
a cullender,  chop  fome  parfley  and  fweet  herbs  fine,  a 
little  lemon-peel  fhred  fine,  fome  pepper  and  ialt,  and 
half  a nutmeg  grated,  mix  them  all  together ; fkewer 
the  meat  up,  that  it  may  not  touch  the  difh,  rub  the 
yolk  of  an  egg  over  it,  and  drew  the  crumbs  and  herbs 
over  it;  fill  the  eyes  with  butter,  and  put  fome  in  bits 
all  over  the  head  ; in  the  mean  time  boil  the  brains, 
with  three  or  four  fage  leaves,  and  chop  them  fine ; 
when  the  head  is  baked  of  a fine  brown,  put  it  in  a 
difh  before  the  fire  to  keep  hot,  then  ftir  all  together 
in  the  difh,  put  it  into  a fauce-pan,  boil  it  up,  and 
drain  it;  put  it  into  the  fauce-pan  again,  with  the 
brains  and  fage  leaves,  a fpoonful  of  ketchup,  a gill  of 
red  wine,  a piece  of  butter  mixed  with  flour,  and  boil 
it  up  till  it  is  thick  and  fmooth ; put  the  fauce  in  the 
difh,  and  the  head  upon  it.  You  mud  not  cut  the 
tongue  out,  but  when  it  is  baked  peel  it,  and  it  will 
make  the  head  lay  better  in  the  difh. 

A fheep’s  head  baked  the  fame  way  eats  very  well. 

Calf's  Head  the  Dutch  Way . 

GET  half  a pint  of  Spanifh  peas,  and  lay  them  in 
water  all  night ; wafh  the  head  very  clean,  take  out 
the  brains,  and  put  them  into  water  to  foak  out  the 
blood,  lay  the  head  in  a deep  difh,  mix  the  peas  with 
a pound  of  whole  rice  well  walked,  and  lay  them  round 
the  head ; then  take  two  quarts  of  water,  feafon  it 
with  pepper  and  fait,  and  a little  beaten  mace,  colour 
it  with  fafiron,  and  pour  it  over,  bake  it  well,  and 
lend  it  up  in  the  fame  difh  hot. 

You  may  fry  the  brains  in  little  cakes,  and  put 
them  round  and  over  the  head  for  garnifh. 

La?nb  and  Rice . 

TAKE  a neck  or  loin  of  lamb,  half  roafi:  it,  and 
cut  it  into  chops : in  the  mean  time  boil  half  a pound 
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of  rice  in  two  quarts  of  water  for  ten  minutes,  {train  it 
off,  and  put  it  into  a quart  of  good  gravy,  with  a little 
beaten  mace  and  nutmeg,  ftew  it  over  a (low  fire,  and 
keep  it  ftirring  till  it  begins  to  thicken ; take  it  off, 
put  in  half  a pound  of  butter,  and  fiir  it  till  the  butter 
is  melted ; beat  up  the  yolks  of  fix  eggs  and  fiir  in, 
then  butter  your  difh,  feafon  the  chops  with  pepper 
and  fait,  lay  them  in  the  difh,  pour  the  gravy  which 
came  out  of  them  over  them,  and  then  put  the  rice 
over  them,  beat  up  the  yolks  of  three  eggs  and  put 
over  all ; fend  it  to  the  oven,  and  bake  it  three  quar- 
ters of  an  hour. 

Pig. 

TREAT  your  pig  the  fame  as  for  roafting,  rub  it 
all  over  with  butter,  and  flour  it  well ; butter  an 
earthen  difh,  put  it  in,  and  put  it  in  the  oven ; take  it 
out  as  foon  as  it  is  done,  put  a piece  of  butter  in  a 
cloth,  and  wipe  it  clean;  put  it  in  the  oven  again  till 
it  is  dry,  then  take  it  out,  lay  it  in  a difh,  and  cut  it 
up  the  fame  as  a roafted  one ; fkim  the  fat  off  the  difh 
clean,  and  take  the  gravy  that  is  under,  with  the  brains, 
fage,  &c.  and  half  a pint  of  veal  gravy,  thicken  it 
with  a little  butter  mixed  with  flour,  give  it  a boil  up, 
'and  put  it  into  the  difh. 


Fillet  of  VeaL 

TAKE  the  bone  out  of  the  middle,  trufs  and  fluff 
it  the  fame  as  for  roafling,  butter  an  earthen  difh, 
butter  the  veal  all  over,  fprinkle  on  fome  fait,  and 
dredge  it  with  flour,  put  it  in  the  difh  and  bake  it; 
when  done  put  it  in  another  difh,  pour  gravy  and  but- 
ter mixed  over  it,  and  garnifli  with  lemon. 

Ox- Heart. 


STUFF  it  the  fame  as  for  roafling,  but  do  not  put 
any  paper  over  it,  fet  it  upright  in  the  difh  by  means 
of  a wire  ftand,  and  bake  it  two  hours;  when  done, 
have  fome  hot  gravy  ready,  put  it  in  4 difh,  and  fend 
it  away  direftly. 

Herrings . 
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Herrings . . 

SCALE,  gut,  wa(b,  and  cut  off  the  heads,  wipe 
them  dry  with  a cloth,  and  lay  them  on  a board ; mix 
fome  black  arid  Jamaica  pepper,  a few  cloves,  and 
plenty  of  fait,  rub  the  fifh  with  it,  lay  them  ftraight  in 
a pot,  with  bay  leaves  between  them,  cover  them  with 
vinegar,  tie  a ftrong  paper  over  them,  and  bake  them 
in  a moderate  oven ; they  may  be  eat  hot  or  cold,  but 
beft  cold.  When  you  take  any  out,  put  them  in  a 
difh,  with  a little  of  the  pickle ; tie  them  down  clofe 
again,  and  they  will  keep  a long  time. 

Sprats . 

WIPE  your  fprats  with  a clean  cloth,  rub  them 
with  pepper  and  fait,  and  lay  them  in  a pan ; bruile  a 
pennyworth  of  cochineal,  put  it  into  the  vinegar,  and 
pour  it  over  the  fprats,  with  fome  bay  leaves,  tie  them 
down  clofe  with  coarfe  paper,  and  fet  them  in  the  oven 
all  night.  They  eat  very  fine  cold. 

You  may  put  to  a pint  of  vinegar  half  a pint  of  red 
wine,  and  fpices  if  you  like  it  s but  they  eat  very  well 
without. 


CHAP  VIII. 

BROILING. 


Proper  Rules  to  be  obferved  in  Broiling . 

BE  fure  to  keep  your  gridirons  clean  fcraped  be- 
tween the  bars,  and  rub  the  tops  bright  before 
you  ufe  them,  which  will  prevent  their  flaring,  as  it 
often  fpoils  every  thing  you  broil.  Before  you  begin 
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let  your  fire  burn  clear,  and  free  from  fmoke ; turn 
your  beef- (leaks,  mutton,  lamb,  or  pork  chops  quick; 
cutlets  feldom  want  turning  more  than  once  if  done 
gradually  ; have  your  difh  very  hot  before  the  fire,  or 
over  a chaffing-difh  of  coals,  to  put  the  meat  on  as 
foon  as  it  is  done.  Never  garnifh  any  thing  broiled, 
but  put  horfe-radifti  and  pickles  in  faucers  or  fmall 
plates ; and  be  fure  to  cover  the  difh  as  quick  as  pof- 
fible,,  and  fend  it  away  hot.  Never  bafle  any  thing 
with  butter  or  fat  of  any  kind  while  broiling,  as  it  will 
make  it  fmokey  and  black.  Fowls,  chickens,  pigeons, 
&cc.  require  to  be  broiled  gently,  becaule  they  are  not 
lo  foon  hot  through  as  meat ; and  have  your  fauce 
ready  to  fend,  or  put  over,  the  moment  they  are  done. 

Fowls  and  Chickens . 

SLIT  them  down  the  back,  and  put  two  fkewers 
through  them  to  keep  them  open,  finge,  pepper  and 
fait  them,  put  your  gridiron  over  a clear  fire,  and  at  a 
difiance;  put  them  on  the  belly-fide  downwards  firfi, 
till  they  are  nearly  half  done,  then  turn  them,  and 
take  care  the  flefhy  fide  does  not  burn ; put  the  liver 
and  gizzard  on  a fkewer,  pepper  and  fait  and  broil 
them ; lay  your  fowls  in  a hot  difh,  and  pour  frefh  or 
pickled  mufhroom  fauce  over  them  ; garnifh  with  the 
liver  and  gizzard  and  notched  lemon ; or  this  fauce, 
pick  and  wafh  forrie  forrel,  chop  it  fine,  put  it  into  a 
flew  pan,  with  half  a pint  of  gravy,  a piece  of  butter 
mixed  with  flour,  feafon  it  with  pepper  and  fait,  and 
flew  it  for  ten  minutes;  put  it  in  the  dilh,  and  the 
fowls  over  it,  or  any  fauce  you  fancy. 

Pigeons . 

CHOP  fome  parflcy  fine,  mix  it  up  with  butter, 
pepper,  and  fait,  tie  the  neck  ends  and  fluff  them,  tie 
the  other  end,  put  your  gridiron  over  a clear  fire  at  a 
great  diftance,  and  broil  them  gently  for  half  an  hour; 
or  you  may  fplit  them  down  the  back,  put  a fkewer 
through,  pepper,  fait,  and  broil  them ; put  them  into 
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a hot  difh,  with  a little  gravy  under  them,  and  parfley 
and  butter  in  a boat. 

Beef  Steaks . 

TAKE  a rump  of  beef  that  has  been  hung  up  for 
five  or  fix  days,  cut  your  (leaks  all  the  length,  about 
half  an  inch  thick,  beat  them  with  a chopper,  put  your 
gridiron  over  a clear  fire,  and  rub  it  with  a little  beef- 
fuet,  put  on  your  (leaks,  and  turn  them  quick  till  they 
are  nearly  done,  then  pepper  and  fait  them,  and  turn 
them  quick  till  done;  have  a hot  difh,  put  them  in, 
cover  them  up,  and  fend  them  away  hot,  with  chopped 
challots,  horfe-radiih,  and  pickles  in  faucers. 

Beef  Steaks  the  French  Way . 

PUT  half  a pint  of  gravy,  the  fame  of  red  wine, 
with  half  a dozen  fhallots  chopped  fine,  feafoned  with 
pepper  and  fait,  into  a (lew-pan  ; cut  two  fine  rump- 
(leaks,  half  broil  them,  then  cut  them  in  fquare  pieces, 
and  put  them  into  the  (lew-pan,  with  a fpoonful  of 
vinegar,  cover  them  clofe,  and  fimmer  them  over  a 
(low  fire  half  an  hour ; then  put  them  into  a hot  difh, 
cover  them,  and  fend  them  away  hot. 

Mutton  Chops . 

TAKE  a loin  of  mutton,  cut  off  the  (kin  and  part 
of  the  fat,  (if  it  is  very  fat  cut  the  chops  about  half  an 
inch  thick)  pepper  and  fait  them,  put  your  gridiron 
over  a clear  fire,  and  broil  them  quick ; (but  mind 
that  the  gridiron  does  not  flare,  for  that  will  fpoil 
them)  put  them  into  a hot  difh,  with  a fpoonful  of 
ketchup  under  them,  and  horfe-radifh  and  chopped 
(ballots  in  faucers. 

C utlets-Maintenon . 

CUT  fix  thin  chops  off  the  befl  end  of  a neck  of 
mutton,  with  a bone  in  each,  cut  the  fat  off  the  bone 
and  fcrape  it  clean;  take  fix  half-fheets  of  paper,  and 
rub  a little  butter  over  them,  rub  the  crumb  of  a dale 
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penny  loaf  through  a cullender,  fhred  fome  parfley, 
fweet  herbs,  and  lemon-peel  fine,  mix  them  with  the 
crumbs,  and  feafon  it  with  pepper,  fait  and  nutmeg; 
melt  * little  butter  in  a ftew-pan,  dip  the  chops  in  on 
both  Tides,  and  put  the  crumbs,  &c.  on  them,  put 
them  in  the  paper  aqd  fallen  it,  leaving  out  the  bone, 
broil  them  for  twenty  minutes  over  a clear  fire,  but 
mind  the  paper  does  not  catch  fire;  put  them  into  a 
hot  difh,  with  poveroy  fauce  in  a boat. 

You  may  make  it  of  a loin  of  mutton  the  fame  way, 

Pori  Chops. 

CUT  a loin  of  pork  into  chops  half  an  inch  thick, 
notch  the  rind,  pepper  and  fait  them,  and  broil  them 
over  a clear  fire  of  a fine  brown ; (they  require  more 
time  than  mutton)  when  done,  put  them  into  a hot 
difh,  with  a little  gravy  under  them. 

Veal  Cutlets . 

CUT  your  cutlets  off  a fillet  of  veal  about  a quarter 
of  an  inch  thick,  and  about  fix  inches  broad,  put  bread 
crumbs  and  herbs,  the  fame  as  for  cutlets  maintenon, 
on  both  fides,  put  your  gridiron  over  a very  clear 
fire,  put  on  the  cutlets,  and  broil  one  fide  of  a fine 
brown,  turn  them,  broil  the  other  fide  the  fame,  and 
put  them  in  a hot  difh;  have  ready  the  following  fauce: 
put  half  a pint  of  gravy  in  a fauce-pan,  with  a piece 
of  butter  mixed  with  flour,  two  fpoonsful  of  ketchup, 
a little  pepper  and  fait,  boil  it  till  it  is  thick  andfmooth, 
and  put  it  over  them  ; or  frefh  or  pickled  mufhroom 
fauce,  with  thin  rafhers  of  bacon  broiled  for  garnifh. 

Veal  Cutlets  Maintenon . 

CUT  your  cutlets  off  a fillet  of  veal  a quarter  of 
an  inch  thick,  and  two  inches  fquare,  put  them  in 
paper  the  lame  as  cutlets  maintenon,  broil  them,  put 
them  in  a hot  difh,  with  poveroy  fauce  in  a boat. 
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Veal  Chops . 

CUT  your  chops  off*  a loin  of  veal  about  three 
quarters  of  an  inch  thick,  pepper  and  fait  them,  put 
your  gridiron  over  a clear  fire,  and  broil  them  gently 
of  a fine  brqvvn ; put  them  in  a hot  difh,  with  gravy 
and  butter  over  them. 

Lamb  Chops . 

TAKE  a loin  of  grafs  lamb,  and  cut  it  into  thin 
chops,  put  a fkewer  through  the  kidney  part  to  keep 
it  together,  feafon  them  with  pepper  and  fait,  put  your 
gridiron  over  a very  clear  fire,  and  broil  them  of  a fine 
brown,  but  take  care  they  do  not  flare,  as  that  will 
make  them  black ; w~hen  done,  put  them  in  a hot  difh 
and  cover  them,  fend  them  away  quick  and  hot. 

Potatoes. 

FIRST  boil  and  peel  them,  cut  them  in  two,  and 
broil  them  brown  on  both  fides,  put  them  in  a hot 
difh,  with  melted  butter  in  a boat. 

Legs  of  "Turkey  or  Fowls . 

TAKE  the  legs  that  have  been  boiled  or  roafted, 
fcore  them  acrofs,  and  feafon  them  with,  Cayan  pepper 
and  fait  pretty  high,  and  broil  them  over  a clear  fire  of 
a nice  brown  5 when  done,  put  them  in  a hot  difh,  with 
a little  gravy  under  them. 

Calf  s Heart . 

CUT  the  deaf  ears  off,  and  fplit  it  open,  put  a 
fkewer  acrofs,  feafon  it  with  pepper  and  fait,  broil  it 
gently  over  a clear  fire  fifteen  minutes,  then  put  it  in 
a hot  difh,  and,  and  rub  a piece  of  butter  over  it.  A 
iheep  or  lamb’s  heart  is  done  the  fame  way. 
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CHAP.  IX. 

FRYING. 


Proper  Rules  to  be  ob/erved  in  Frying. 

BEFORE  you  proceed  to  fry  any  thing,  mind 
that  your  frying-pan  is  very  clean,  free  from 
fand,  and  well  tinned  ; and  when  you  ufe  any  fat,  be 
fure  it  is  well  rendered  and  clean,  and  before  you 
put  any  thing  in  to  have  your  fat  boiling  hot,  but 
do  not  let  it  burn,  as  it  will  fry  every  thing  black  $ 
you  may  know  when  it  is  hot,  by  its  not  hiding; 
throw  in  a little  bit  of  bread,  and  if  it  fries  crifp 
your  fat  is  hot : be  careful  to  wipe  every  thing 

with  a cloth  before  you  fry  it.  As  fried  parfley  is 
often  wanted  for  garnifh,  be  fure  to  have  it  well 
picked  and  wafhed,  put  it  into  a cloth,  and  fwing  it 
backwards  and  forwards  till  the  water  is  out,  then  have 
your  pan  of  fat  hot  and  put  it  in,  fry  it  quick,  but 
mind  it  does  not  boil  over ; have  a (lice  ready  to  take 
it  out  the  moment  it  is  crifp,  for  if  you  let  it  (lay  too 
long  it  will  look  black,  and  put  it  on  a fieve  or  coarfe 
cloth  before  the  fire  to  drain. 

Beef  Steaks. 

CUT  rump  (leaks  in  the  fame  manner  as  for  broil- 
ing, put  a piece  of  butter  into  a (lew-pan  and  melt  it, 
feafon  the  (leaks  with  pepper  and  fait,  put  them  in 
the  pan,  and  fry  them  on  both  Tides  of  a fine  brown ; 
put  them  into  a hot  difh  before  the  fire,  throw  out 
the  fat,  fhake  a little  flour  into  the  pan,  and  half  a pint 
of  gravy,  with  two  or  three  fhallots  chopped  fine,  and 
a fpoonful  of  ketchup,  boil  it  up,  and  pour  it  over  the 
(leaks,  with  horfe  radifh  and  pickles  in  faucers. 
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Mutton  Chops • 

CUT  a loin  of  mutton  into  chops,  take  off  the  fkin, 
pepper  and  fait  them,  put  a little  butter  into  a pan, 
melt  it,  put  in  the  chops,  and  fry  them  quick  and 
brown  on  both  Tides ; chop  a little  fhallot  or  onion 
fmall,  put  it  in  the  difh,  with  the  chops  over  it,  and 
garnifh  with  horfe^radifh. 

Lamb  Chops . 

CUT  a loin,  or  the  bed  end  of  a neck  of  lamb  in- 
to thin  chops,  pepper  and  fait  them,  rub  the  yolk  of 
an  egg  on  both  Tides,  and  fprinkle  bread-crumbs  over 
them  ; have  a pan  of  beef  dripping  boiling  hot,  put 
them  in,  and  fry  them  on  both  Tides  of  a fine  gold  co- 
lour ; take  them  out,  and  put  them  on  a Tieve  before 
the  fire  to  drain  the  fat  from  them  ; put  them  into  a 
hot  difh,  and  garnifh  with  plenty  of  fried  parfley, 
with  plain  butter  in  a boat;  or  you  may  fry  them  in 
plenty  of  butter  if  you  like  it  bed. 

Another  Wav. 

CUT  the  lamb  into  chops  as  before,  pepper,  fait, 
and  flour  them  ; put  Tome  butter  into  a ftew-pan,  fry 
them  on  both  fides  of  a nice  brown,  and  put  them  in 
a difh  before  the  fire ; pour  the  fat  out  of  the  pan, 
fhake  in  Tome  flour,  put  in  half  a pint  of  white  gravy, 
a gill  of  white  wine,  and  a few  capers  chopped  fine, 
feafoned  with  pepper,  fait,  and  a little  nutmeg,  boil  it 
up  ; beat  the  yolks  of  two  eggs  well  up  and  put  in, 
keeping  it  fiirring  till  it  is  thick,  then  pour  it  over  the 
chops,  and  garnifh  them  with  fried  parfley. 

Lamb's  Fry . 

CUT  your  fry  into  pieces  about  two  inches  long,  the 
liver  into  thin  dices,  pepper,  fait,  and  flour  it  well, 
take  the  fkin  off  the  (tones  ; have  a pan  of  hogs  lard 
or  beef  dripping  boiling  hot,  put  the  fry  in,  and  when 
you  think  it  is  half  done  put  in  the  liver,  keep  it  turn- 
ing, fry  it  quick  of  a fine  brown,  and  then  put  it  on  a 
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fieve  to  drain ; fry  a handful  of  pardey  crifp,  put  a 
fifh- drainer  in  the  difh,  put  the  fry  on  that,  and  garnifh 
with  the  fried  pardey,  with  plain  butter  in  a boat 3 or 
vou  may  give  it  a fcald  firfl,  but  not  the  liver,  rub  it 
over  with  the  yolk  of  an  egg,  fprinkle  bread-crumbs 
over  it,  and  fry  it  as  before. 

Pigs  Ears . 

BOIL  them  till  they  are  tender,  then  cut  them  in 
two,  make  a light  ale  or  fmall  beer  batter,  and  dip 
them  in  3 have  a pan  of  fat  boiling  hot,  fry  them  crifp 
and  brown,  and  put  them  on  a fieve  to  drain  the  fat 
from  them 3 then  put  them  in  a hot  difh,  mix  fome 
melted  butter  with  a fpoonful  of  muftard,  pour  it  over 
them,  and  fend  them  to  table  hot, 

Veal  Steaks, 

CUT  you  (leaks  about  as  thick  as  a crown  piece 
pepper  and  fait  them 3 put  fome  butter  into  a frying-pan 
and  melt  it,  put  in  the  (leaks,  fry  them  on  both  fides 
of  a light  brown,  and  then  put  them  into  a difh  before 
the  fire  3 pour  the  fat  out  of  the  pan,  fhake  in  a little 
flour,  with  half  a pint  of  gravy,  a fpoonful  of  ketch- 
up, and  a littl^  pepper  and  fait,  boil  it  up,  fqueeze  in 
the  juice  of  a quarter  of  a lemon,  pour  it  over  the 
(leaks,  and  garnifh  with  lemon  3 cover  it  over,  and 
fend  it  away  hot. 

Cold  Veal • 

CUT  your  veal  in  thin  dices,  about  as  thick  as  a 
half-crown  piece,  and  as  long  as  you  pleafe  5 have 
ready  fome  bread-crumbs,  pardey,  fweet-herbs,  and 
lemon-peel  (bred  fine,  all  mixed  together,  feafoned 
with  pepper,  fait,  and  grated  nutmeg,  rub  fome  yolk 
of  eggs  on  both  fides,  and  fprinkle  the  crumbs  and 
herbs  on  them  ; put  fome  butter  into  a pan  and  melt  it, 
put  the  veal  in,  and  fry  it  brown  on  both  ddes  5 when 
done,  put  it  in  a difh  before  the  fire  : in  the  mean 
time  make  a little  gravy  of  the  bones,  fhake  a little 
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Hour  in  the  pan,  and  put  in  the  gravy,  with  a fpoonful 
of  ketchup,  ftir  it  round,  fqueeze  in  a little  lemon, 
boil  it  up,  and  ft  rain  it  through  a fieve  over  the  veal ; 
garnifh  with  lemon.  You  may  put  a few  pickled 
mulhrooms  over  the  veal. 

Cold  Fowl , Pigeon , or  Rabbit. 

CUT  them  in  quarters,  and  beat  up  an  egg  or  two, 
according  to  the  quantity  you  drefs,  grate  in  a little 
nutmeg,  fome  pepper  and  fair,  feme  parfley,  fweet 
herbs,  lemon  peel  fhred  fine,  and  a few  bread-crumbs, 
dip  them  in  this  batter ; have  a pan  of  dripping  boil- 
ing hot,  and  fry  them  of  a light  brown  ; when  done, 
put  them  on  a fieve  to  drain,  then  put  them  in  a hot 
difh,  with  pickled  mufhroom  fauce  over  them,  and 
garnifh  with  lemon  and  beet-root. 

Tripe. 

TAKE  the  middle  of  the  double  tripe,  and  cut  it 
acrofs  about  three  inches  wide;  make  a good  fmall 
beer  or  ale  batter,  and  dip  the  tripe  in  on  both  fides ; 
have  ready  a pan  of  hogs  lard  or  dripping  boiling  hot, 
put  it  in,  and  fry  it  of  a fine  brown  on  both  fides ; 
take  it  out,  and  put  it  on  a fieve  or  coarfe  cloth  to  drain 
before  the  fire,  then  put  it  in  a hot  difh,  with  a fifh- 
drainer  in  it ; garnifh  with  fried  parfley,  and  plain  but- 
ter in  a boat. 

You  may  rub  it  over  with  the  yolks  of  eggs  inflead 
of  batter,  if  you  pleafe. 

Sau/ages. 

PUT  them  into  a fauce-pan  of  hot  water,  and  boil 
them  two  or  three  minutes ; take  them  out,  and  prick 
them  in  feveral  places  with  a pin,  which  will  prevent 
them  from  burfting;  put  a piece  of  butter  in  a pan, 
and  make  it  hot,  put  in  the  faufages,  fry  them  brown 
on  both  fides  and  then  put  them  on  a fieve  to  drain ; 
cut  fome  toafts  and  fry  them  in  the  pan,  put  the  toafts 
into  a difh  and  the  faufages  over  them. 
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You  may  pare  and  core  fix  apples,  cut  four  in  dices 
as  thick  as  a crown  piece,  the  other  two  in  quarters, 
and  fry  them  with  the  faufages ; lay  the  faufages  in  the 
middle  of  the  difh,  the  apples  round,  and  garnifh  with 
the  quarters. 

Potatoes . 

PARE  as  many  raw  potatoes  as  you  will  want,  cut 
them  in  dices  as  big  as  a crowX  piece,  dour  them,  and 
fry  them  brown  and  crifp  on  botk  fides  in  frefh  butter; 
put  them  in  a hot  difh,  and  pour  halted  butter,  lack, 
and  fugar  mixed  over  them,  or  fend  thbm  without,  only 
a little  plain  butter  in  a boat. 

Artichokes . 

TAKE  four  artichokes,  break  them  off  the  Halles, 
wadi  them  clean,  cut  all  the  large  leaves  off  dole  to  the 
choke,  and  boil  them  till  tender;  then  cut  them  in 
quarters,  pepper,  fait,  and  dour  them,  fry  them  brown 
in  frefh  butter,  and  put  them  in  a hot  difh,  with  plain 
butter  in  a boat. 

When  you  have  artichoke  bottoms,  dried  or  pickled ; 
if  dried,  fimmer  them  till  they  are  tender,  wipe  them 
dry  with  a cloth,  make  a fmall  beer,  ale,  or  egg  batter, 
and  fry  them  brown  in  a pan  of  boiling  hot  fat;  if 
pickled,  lay  them  in  water  all  night,  then  take  them  out, 
wipe  them  dry  with  a cloth,  dip  them  in  batter,  and 
fry  them  brown ; put  them  on  a fieve  to  drain,  put 
them  in  a hot  difh,  and  pour  melted  butter  over  them, 
Thefe  are  a pretty  corner  difh  for  fupper. 

Celery . 

T AKE  twelve  heads  of  celery,  trim  off  all  the  green 
and  outfide  ftalks,  wafh  and  pare  the  roots  clean;  beat 
up  the  yolks  of  three  eggs  with  half  a pint  of  white  wine, 
grate  in  fome  nutmeg  and  a little  fait,  mix  all  well 
together  with  dour  into  a batter,  and  dip  every  head  into 
it ; put  a pound  of  butter  into  a pan  and  make  it  hot, 
then  put  in  the  celery  and  fry  it  brown  * when  done, 

* put; 


put  it  on  a fieve  to  drain,  then  put  it  in  a hot  difh,  with 
plain  butter  over  it. 

Cauliflowers. 

TAKE  one  large  or  two  fmall  cauliflowers,  wafh 
them  very  clean,  half  boil  them,  and  pull  them  into 
fprigs  j make  a batter  thus : beat  up  the  yolks  of  two 
eggs,  with  a gill  of  white  wine,  a little  grated  nutmeg, 
and  a little  fait,  mix  it  with  flour  into  a light  batter,  and 
dip  in  the  fprigs;  have  ready  a large  pan  of  hogs-lard 
boiling  hot,  put  them  in  fprig  by  fprig,  fry  them  of  a 
fine  brown,  and  then  put  them  on  a fieve  to  drain ; put 
them  in  a hotdifh,  and  pour  melted  butter  over  them. 
They  are  a pretty  garni  fh  round  a boiled  cauliflower. 

Eggs. 

PUT  about  a half  a pound  of  good  fat  into  a frying- 
pan,  make  it  hot,  break  half  a dozen  eggs  into  cups 
and  put  in,  fry  them  quick,  but  not  too  much,  take 
them  out  with  an  egg  dice  and  put  them  on  a toad  or 
fry  fix  rafhers  of  bacon,  put  them  in  a difh,  and  the 
eggs  over  them. 

Oyflers . 

TAKE  the  largeft  oyflers  you  can  get,  give  them  a 
boil  in  their  own  liquor  a moment,  drain  the  Hqmor 
from  them,  wafh  them  well  in  cold  water,  and  dry  them 
in  a cloth}  make  a good  fmall  beer,  ale,  or  egg  batter, 
feafoned  with  a little  nutmeg  and  fait,  and  dip  them  * i n } 
have  a pan  of  hogs-lard  boiling  hot,  fry  them  of  a light 
brown,  put  them  on  a fieve  to  drain,  and  then  in  a hot 
difh;  or  to  garnifh  made  difhes,  calf’s  head,  cod’s 
head,  &c. 

Calf  fs  Liver  and  Bacon . 

CUT  a calf’s  liver  acrofs  in  flices,  wipe  it  dry  with 
a cloth,  pepper,  fait,  and  flour  it}  put  a quarter  of  a 
pound  of  butter  into  a frying-  pan,  make  it  hot,  put  in 
the  liver,  and  fry  it  brown  on  both  fides}  put  it  on  a 
difh  before  the  fire,  pour  the  fat  out  of  the  pan,  fhake 
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in  a little  flottr,  and  put  in  a quarter  of  a pound  of 
butter,  ftir  it  round,  and  put  in  half  a pint  of  boiling 
warer,  a fpoonful  of  ketchup,  a little  pepper  and  fait, 
boil  it  up  and  put  it  over  the  liver:  in  the  mean  time 
fry  half  a dozen  rafhers  of  bacon  and  put  round,  and 
garnilh  with  crifp  parfley. 


CHAP.  X. 
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Proper  Rules  to  be  obferved  in  Stewing  and 
hajhing. 

BEFORE  you  proceed  to  flew  any  thing,  mind 
that  your  ftew-pans  and  covers  are  free  from  fand 
or  greafe,  and  well  tinned  ■,  and  have  all  your  ingredients 
ready  to  put  in  at  once.  Be  fure  to  fkim  every  thing 
well  and  clear  from  fat,  as  nothing  looks  worfe  than  to 
lee  the  fat  fwim  at  the  top.  For  hafhes,  be  iure  to  have 
your  fauce  ready  before  you  put  the  meat  in,  and  that 
will  prevent  it  from  being  hard,  particularly  beef; 
mutton  and  venifon  Ihould  only  be  made  hot  through, 
for  if  you  let  it  boil,  it  makes  it  tough  and  hard,  and 
entirely  ipoils  it. 

Rump  of  Beef 

TAKE  a rump  of  beef,  cut  the  meat  from  the  bone, 
lay  it  in  a ftew-pan,  with  a quart  of gravy,  a pint  of  red 
wine,  and  as  much  water  as  will  nearly  cover  it,  with 
fome  whole  pepper,  two  or  three  onions,  a bundle  of 
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fweet  herbs,  fome  Cayan  pepper  and  fait,  and  a gill  of 
ketchup,  cover  it  dole,  flew  it  gently  over  a flow  fire 
for  four  hours,  and  put  fome  red-hot  coals  at  the  top: 
in  the  mean  time  cut  four  or  five  turneps  and  two  car- 
rots into  any  fhape  you  pleafe,  four  heads  of  celery  cut 
about  an  inch  long,  with  a dozen  fhnall  onions,  and  boil 
them  till  they  are  tender ; then  take  out  the  beef,  put 
it  in  a difh  before  the  fire,  ftrain  off  the  liquor  through  a 
fieve,  and  fkim  off  all  the  fit  clean ; put  a piece  of 
butter  into  a dew-pan,  melt  it,  and  put  two  fpoonsful 
of  flour  in,  dir  it  till  it  is  fmooth,  then  by  degrees  pour 
the  liquor  in,  keep  it  flirring  till  it  is  fmooth,  and  put  in 
the  carrots,  &c»  boil  it  up  five  minutes,  and  if  it 
wants  any  feafoning  put  it  in;  then  put  the  beef  into  a 
deep  difh,  put  the  fauce  over  it,  and  garnifh  with  fried 
fippets;  or  you  may  put  truffles  and  morels,  pickled 
mufhrooms  and  artichoke  bottoms  in  the  fauce,  inftead 
of  the  turneps,  &c. 

Rump  of  Reef  another  Way . 

BOIL  it  for  two  hours,  then  take  it  up,  and  peel  off 
the  fkin ; chop  a handful  of  parfiey,  all  forts  of  fweet 
herbs,  and  a little  lemon- peel  fhred  fine,  fome  beaten 
cloves,  mace,  nutmeg,  pepper  and  fait,  mixed  together, 
cut  holes  in  the  beef  with  a fharp-pointed  knife  and  fluff 
it  in,  fave  the  liquor  that  comes  from  the  meat,  put  the 
beef  into  a deep  flew-pan,  and  put  in  the  liquor,  with  a 
pint  of  claret,  rub  the  meat  over  with  the  yolk  of  an  egg, 
bake  it  two  hours,  or  flew  it  over  a flow  fire,  with  fire 
on  the  top;  then  put  it  in  a difh,  drain  off  the  liquor, 
fkim  it  well,  and  pour  it  over  the  meat;  gar niffl  with 
fried  fippets. 

Rump  or  Brijket  of  Beef  the  French  Way . 

T AKE  a fmall  rump  or  a piece  of  brifket  of  beef  cut 
it  from  the  bone,  and  lay  it  in  a deep  earthen  pan  ; mix  a 
pint  of  red  and  white  port,  a little  vinegar,  fome  cloves, 
mace,  and  nutmeg  beat  fine,  pardey,  fweet  herbs,  and 
fix  fhallots  chopped  fine  all  together,  put  it  over  the  beef, 
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and  let  it  lay  all  night ; cut  fome  rafhers  of  bacon  and 
lay  them  at  the  bottom  of  a (lew-pan,  put  the  beef  on, 
with  two  quarts  of  good  gravy,  the  wine,  &c.  twelve 
bay  leaves,  and  a large  head  of  garlick  chopped  fine, 
cover  it  clofe,  and  put  fome  fire  on  the  top,  put  it  over 
a (low  fire,  and  (lew  it  five  hours;  then  take  it  out,  put 
it  before  the  fire  to  keep  hot,  ftrain  off  the  liquor,  and 
(kim  all  the  fat  clean,  off  pj.it  it  into  a (lew-pan,  with 
fome  truffles  and  morels,  pickled  mufhrooms  and 
artichoke  bottoms,  blanched  and  cut  into  pieces,  or 
fome  carrots  and  turneps  cut  as  for  a herrico,  or  fmall 
favoys  boiled  tender,  feafoned  with  Cayan  pepper,  and 
give  it  a boil  it  up ; put  the  beef  into  a deep  difh,  pour 
the  fauce  over  it,  and  garniffl  with  fried  fippets. 

Beef  Gobbets . 

TAKE  about  fix  pounds  of  any  piece  of  beef,  except 
the  leg  and  (hin,  cut  it  into  pieces  about  as  big  as  a hen’s 
egg,  put  them  into  a (lew-pan,  and  juft  cover  them 
with  water,  put  them  over  the  fire,  and  when  the  fcum 
rifes  (kim  it  clean  off,  then  put  in  fome  cloves*  mace, 
all- (pice  and  whole  pepper  tied  in  a mu fiin  rag,  fix  heads 
of  celery  cut  an  inch  long  and  well  walked,  a carrot  or 
two  cut  in  dices,  two  turneps  into  dice,  a bundle  of 
fweet  herbs,  fome  pepper  and  fait,  and  a cruft  of  bread, 
(lew  it  till  the  meat  is  tender,  and  then  take  out  the 
fpice,  herbs,  and  bread ; have  fome  crufts  of  French 
roll  crifpt  before  the  fire,  put  them  in  a difh,  and  put 
the  meat,  &rc.  over  them. 

You  may  put  in  two  ounces  of  Scotch  barley  or  rice 
when  you  put  in  the  herbs,  &c. 

Beef  the  Portugal  Way . 

TAKE  a rump  of  beef,  cut  the  meat  off  the  bone, 
cut  it  in  two  acrofs,  fiour  the  thin  end,  and  fry  it  in 
butter  of  a fine  browm  ; boii  half  a hundred  of  chefnuts 
till  they  are  tender,  peel  them,  chop  half  of  them  fine, 
with  half  a pound  of  beef- fuet,  an  onion,  fome  fweet 
herbs,  pardey,  and  an  anchovy,  feafoned  with  pepper 
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and  fait,  mix  it  all  up  with  the  yolks  of  two  eggs,  and 
Huff  the  thick  end  of  the  beef  with  it ; put  both  into  a 
ftew-pan,  with  two  quarts  offtrong  broth  and  a pint  of 
white  wine,  a large  head  of  garlick  chopped  fine,  cover 
it  clofe,  and  flew  it  gently  for  four  hours ; then  take  it 
out,  lay  the  thick  piece  in  the  middle,  cut  the  fried  piece 
in  two,  and  lay  at  each  end,  and  put  it  to  the  fire  to  keep 
hot ; ftrain  off  the  gravy,  fkim  all  the  fat  off  clean,  and 
put  it  into  a (lew- pan,  with  fome  butter  mixed  with 
floor,  a fpoonful  of  browning,  fome  pickled  cucumbers 
cut  in  dices,  and  the  other  chefnuts  peeled  and  fkinned ; 
boil  it  up  till  it  is  thick  and  fmooth,  feafon  it  with 
Cayan  pepper  and  fait  to  vour  palate,  and  pour  it  over 
the  beef;  garnifh  with  lemon  and  fried  oyfters. 

Beef  Steaks . 

TAKE  two  fine  rump  fteaks,  pepper  and  fait  them, 
lay  them  in  a flew- pan,  with  half  a pint  of  water,  a little 
cloves  and  mace,  an  onion,  one  anchovy,  a bundle  of 
fweet  herbs,  a gill  of  white  wine,  and  a little  butter 
mixed  with  flour;  cover  them  clofe,  flew  them  gently 
till  they  are  tender,  and  (hake  the  pan  round  often  to 
keep  them  from  flicking ; take  them  carefully  out,  flour 
them,  and  fry  them  of  a nice  brown  in  frefli  butter,  and 
put  them  in  the  dilh : in  the  mean  time  ftrain  off  the 
fauce,  pour  the  fat  out  of  the  frying-pan,  and  put  in  the 
fauce,  with  a dozen  oyfters  blanched,  and  a little  of  the 
oyfter  liquor ; give  it  a boil  up,  pour  it  over  the  fteaks, 
and  garnifh  with  horfe-raddifh. 

You  may  fry  the  fteaks  firft,  and  then  flew  them; 
put  them  in  a dilh,  and  ftrain  the  fauce  over  them* 
without  any  oyfters. 

Beef  with  Cucumbers . 

TAKE  about  two  pounds  of  any  tender  piece  of 
beef,  put  fome  fat  bacon  over  it,  and  tie  a paper  over 
that,  half  roaft  it,  and  then  cut  it  into  flices;  pare  ftx 
cucumbers,  take  out  the  pulp,  cut  them  in  little  fquare 
pieces,  and  flour  them,  put  a piece  of  butter  in  a itew- 
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pan,  fry  them  a few  minutes,  dredge  in  a little  flour, 
pour  in  a pint  of  gravy,  a glafs  of  white  wine,  and 
feafon  it  with  pepper  and  fait,  put  in  the  beef,  and  flew 
it  till  it  is  tender.  If  the  fauce  is  not  thick  enough, 
put  in  a little  butter  mixed  with  flour,  and  ftew  it  till 
it  is  thick  and  fmooth;  put  the  meat  in  a difh,  the  fauce 
over  it,  and  garnifh  with  fried  flppets. 

Neats  Tongues  whole* 

TAKE  two  frefh  tongues,  wafh  them  very  clean,  put 
them  in  water  juft  enough  to  cover  them,  and  ftew 
them  for  two  hours ; then  take  them  up,  peel  the  fkins 
off,  and  trim  all  the  root  part  clofe  to  the  blade,  put 
them  into  a ftew-pan,  with  a quart  of  gravy,  a bundle 
of  fweet  herbs,  fome  cloves,  mace,  whole  pepper,  and 
all-fpice  in  a muflin  rag,  and  half  a pint  of  white  wine, 
cover  them  dole,  and  ftew  them  till  they  are  tender ; in 
the  mean  time  cut  fome  carrots  and  turneps  into  dice, 
and  boil  them  tender;  take  out  thefpice  and  herbs,  put 
in  a piece  of  butter  rolled  in  flour,  take  out  the  tongues 
and  put  them  in  a difh  before  the  fire,  put  in  the  car- 
rots and  turneps,  feafon  it  with  pepper  and  fair,  boil  it 
till  it  is  thick  and  fmooth,  fkim  it  well,  and  pour  it  over 
the  tongues ; garnifh  with  fried  flppets. 

Breajl  of  Venifon . 

TAKE  the  fkin  off  a bread  of  venifon,  chop  the 
bones,  turn  it  round,  and  fkewer  it,  put  it  into  a ftew* 
pan  with  a quart  of  water,  half  a pint  of  red  wine,  a 
bundle  of  fweet  herbs,  fome  cloves  and  mace  tied  in  a 
muflin  rag,  a little  pepper  and  fait,  and  ftew  it  gently, 
for  three  hours ; then  take  it  our,  fkim  off  all  the  fat 
very  clean,  take  out  the  fpice  and  herbs,  put  in  a piece 
of  butter  mixed  with  flour,  boil  it  up  till  it  is  thick  and 
fmooth-;  feafon  it  with  a little  Cay  an  pepper,  put  in  the 
breaft  of  venifon,  make  it  hot,  put  it  into  a hot  difh,  and 
pour  the  fauce  over  it;  garnifh  with  lemon  and  beet- 
root, with  hot  currant  jelly  in  a boat. 

Breafi 
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Breaf  of  Venifon  another  Way « 

TAKE  a bread  of  venifon,  fkin  and  bone  it,  cut  it 
into  four  pieces,  pepper,  fait,  and  flour  it,  put  a quarter 
of  a pound  of  butter  into  a pan,  make  it  hot,  and  fry  the 
veniion  brown ; then  put  in  a pint  of  gravy,  half  a pint 
of  red  wine,  four  (ballots  chopped  fine,  feafoned  with  a 
little  beaten  mace,  Cayan  pepper  and  fait,  cover  it  clofe, 
dew  it  gently  over  a flow  fire  till  it  is  tender,  and  fkim 
it  well  5 then  put  it  into  a hot  difb,  and  garnifh  with 
lemon,  with  hot  currant  jelly  in  a boat. 

Knuckle  of  Veal. 

TAKE  a knuckle  of  veal,  break  the  (bank,  and  wafh 
it  very  clean ; lay  three  or  four  wooden  fkewers  at  the 
bottom  of  a dew-pan,  with  two  quarts  of  water,  a bundle 
of  fweet  herbs,  an  onion,  a little  cloves,  mace,  and 
whole  pepper,  a crufi  of  bread,  and  fome  fait,  cover  it 
clofe,  and  as  foon  as  the  feum  rifes  fkim  it  well,  and  dew 
it  gently  for  two  hours ; when  done,  put  it  into  a deep 
difb,  and  drain  the  liquor  over  it. 

Knuckle  of  Veal  with  Rice . 

BREAK  the  (bank  of  a knuckle  of  veal,  wafh  it 
clean,  and  put  it  into  a pot  with  four  quarts  of  water; 
when  it  boils  fkim  it  clean,  and  put  in  a bundle  of 
fweet  herbs,  fome  cloves,  mace,  and  all-fpice  tied  in  a 
muflin  rag,  and  feafon  it  with  fait  to  your  liking;  put 
in  a pound  of  whole  rice  well  wafhed  and  picked, 
cover  it  clofe,  dew  it  two  hours,  and  give  it  a dir  round 
often  to  keep  the  meat  and  rice  from  flicking;  when 
done,  put  it  into  a deep  difh,  take  out  the  fweet  herbs 
and  fpice,  and  pour  the  rice  and  broth  over  it. 

Calf  or  Lamb's  Head. 

TAKE  a calf  or  lamb’s  head,  and  with  a (harp- 
pointed  knife  take  all  the  meat  clean  off  the  bones,  cut 
out  the  tongue,  lay  it  in  water  for  one  hour  to  foak  ouc 
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the  blood,  take  out  the  brains  and  lay  them  in  water 
likewife;  take  two  pounds  of  veal  and  a pound  of  beef 
fuet,  chop  therp  together,  with  the  crumb  of  a penny 
loaf,  fome  fweet  herbs,  parfley,  and  lemon* peel  flared 
fine,  feafon  it  with  grated  nutmeg,  pepper  and  fait,  mix 
it  all  together  with  the  yolks  of  four  eggs,  but  fave  out 
enough  to  make  twenty  fmall  balls;  wafh  the  head  clean 
and  wipe  it  dry  with  a cloth,  put  the  force-meat  in  the 
infide  and.  clofe  it  together,  tie  it  round  with  pack- 
thread, put  it  into  a flew-pan,  with  two  quarts  of  gravy, 
half  a pint  of  white  wine,  and  a bundle  of  fweet  herbs, 
cover  it  clofe,  and  flew  it  gently:  in  the  mean  time  boil 
the  tongue  till  it  is  tender,  peel  it,  and  cut  it  into  thin 
dices;  wafh  out  the  brains  and  chop  them  fine,  with  a 
little  parfley  and  lemon-peel  cut  fine,  a little  grated  nut- 
meg, pepper  and  fait,  mixed  up  with  the  yolks  of  two 
eggs  and  a fpoonful  of  flour ; have  a pan  of  hot  drip- 
ping, and  with  a fpoon  drop  them  in,  and  fry  them  in 
drops  of  a fine  brown,  put  them  on  a fieve  to  drain,  fry 
the  balls,  and  keep  them  both  hot,  and  a dozen  oyflers 
fried ; when  the  head  is  done  take  it  up,  untie  it,  put 
it  in  a difh,  and  cover  it  over  to  keep  it  hot;  fkim  the 
gravy  clean,  put  in  a piece  of  butter  mixed  with  flour, 
the  tongue  cut  in  dices,  fome  truffles  and  morels,  and  a 
gill  of  pickled  mufhrooms,  boil  all  up  till  it  is  thick  and 
imooth,  feafon  it  to  your  palate,  take  out  the  fweet 
herbs,  pour  the  fauce  over  the  head,  put  the  fried  oyflers 
upon  it,  the  balls  round  it,  and  garnifh  with  the  fried 
brains. 

Fillet  of  VeaL 

TAKE  the  fillet  of  a cow  calf,  take  out  the  bone, 
Wnd  make  the  following  fluffing:  take  half  a pound  of 
lean'  veal,  half  a pound  of  beef  or  veal  fuet,  the  crumb 
of  a penny  loaf,  chop  them  all  well  together,  with  fome 
fweet  herbs,  parfley,  and  lemon-pell  fhred  fine,  a little 
grated  nutmeg,  and  feafoned  with  pepper  and  fait,  mi^ 
it  up  with  the  yolks  of  two  eggs,  and  fluff  the  filldt  under 
xhe  udder  and  in  therpiddle,  Ikewer  it  up  and  half road 
it;  then  take  it  up  and  put  it  into  a deep  flew-pan,  with 

three 
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three  pints  of  gravy,  a gill  of  white  wine,  a bundle  of 
fweet  herbs,  and  a little  beaten  mace,  cover  it  clofe 
and  (lew  it  for  two  hours ; take  out  the  fillet  and  fweet 
herbs,  put  the  fillet  in  a difh  before  the  fire  to  keep 
hot,  fkim  the  fat  off  the  gravy,  put  a piece  of  butter 
into  a dew-pan,  melt  it,  and  put  in  a fpoonfu^of  flour, 
dir  it  till  it  is  fmooth,  then  by  degrees  pour  in  the 
gravy,  flir  it  till  it  boils  and  is  fmooth,  then  put  in 
fome  pickled  mufhrooms,  truffles,  morels,  and  arti- 
choke bottoms  cut  into  pieces,  feafon  it  with  Cayan 
pepper  and  fait  to  your  liking,  and  the  juice  of  half  a 
lemon,  boil  it  up  five  minutes,  and  fkim  it  free  from 
fat;  put  the  fillet  into  a clean  hot  difh,  pour  the  fauce 
over  it,  and  garnifh  with  lemon  and  beet-root. 

Veal  and  Peas. 

TAKE  about  four  pounds  of  a bread  of  veal,  cut 
it  into  fmall  fquare  pieces,  and  flour  it  5 put  a quarter 
of  a pound  of  butter  into  a flew-pan,  put  in  the  veal, 
and  fry  it  of  a light  brown ; then  pour  in  three  pints  of 
boiling  water,  two  or  three  onions  chopped  fine,  two 
cabbage  lettuces  cut  fine,  and  a quart  of  old  green 
peas,  feafon  it  with  pepper  and  fait,  flew  it  two  hours* 
and  fkim  it  clean  ; when  done,  put  the  veal  into  a difh, 
the  peas,  &c.  over  it,  and  garnifh  with  lemon. 

Turkey  fiewed  brown. 

TAKE  a turkey  and  trufs  it  as  for  boiling,  fill  the 
bread  and  inflde  with  force-meat,  lard  the  bread,  and 
half  road  it ; then  take  it  up,  put  it  into  a deep  dew- 
pan  that  will  jufl  hold  it,  and  put  in  as  much  gravy  as 
will  cover  it,  a gill  of  white  wine,  fome  whole  pepper, 
cloves,  and  mace  tied  in  a rag,  and  a bundle  of  fweet 
herbs,  cover  it  clofe,  and  dew  it  gently  for  one  hour; 
then  take  up  the  turkey,  and  keep  it  hot  before  the 
fire;  put  a little  butter  in  a dew- pan,  melt  it,  and 
put  in  a fpoonful  of  flour,  dir  it  till  it  is  fmooth,  drain 
the  gravy  to  it,  and  boil  it  well  till  there  is  about  a 
pint ; put  the  turkey  in  a hot  difh,  pour  the  fauce  over 
it,  and  garnifh  with  lemon  and  friedoyflers. 
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You  may  fill  half  a dozen  little  French  rolls,  or 
oyfter  loaves,  with  ftewed  oyfters,  and  put  them  rounds 
and  garnifh  with  lemon. 

Another  Way . 

TAKE  your  turkey,  draw  it,  and  with  a fmall- 
pointed  knife  bone  it,  but  mind  you  do  not  cut  the 
fkin  on  the  back,  then  fill  it  with  the  following  force- 
meat : take  the  bread  of  a fowl,  half  a pound  of  lean 
veal,  the  fkfh  of  two  pigeons,  with  a pound  cf  pickled 
tongue  peeled,  chop  them  all  together,  then  beat  them 
in  a mortar,  with  the  marrow  of  a beef- bone,  or  half 
a pound  of  veal  kidney- fuet,  feafon  it  with  beaten 
cloves,  mace,  nutmeg,  pepper  and  fait,  mix  it  all  well 
together  with  the  yolks  of  two  eggs,  fill  the  turkey, 
finge  and  flour  it ; put  a pound  of  butter  in  a ftew-pan 
and  fry  it  of  a fine  brown  ; put  four  wooden  fkewers 
at  the  bottom  of  a ftew-pan,  juft  big  enough  to  hold 
it  and  to  keep  it  from  flicking,  put  on  the  turkey, 
with  a quart  of  good  gravy,  half  a pint  of  white  wine, 
a bundle  of  fweet  herbs,  fome  cloves,  mace,  and  all- 
fpice  tied  in  a rag,  half  a pint  of  frefli  mufhrooms,  an 
ounce  of  truffles  and  morels,  a piece  of  butter  rolled  in 
flour,  feafoned  with  Cayan  pepper  and  fait,  cover  it 
clofe,  and  flew  it  for  one  hour  and  a half  ; then  take 
up  the  turkey  and  put  it  into  a hot  difh,  take  out  the 
fweet  herbs  and  fpice,  fkim  the  fauce  well,  and  pour  it 
over  the  turkey ; put  fix  oyfter  loaves,  with  ftewed 
oyfters  in  them,  round  it,  and  garnifti  with  lemon. 

Turkey  with  Celery. 

TRUSS  a turkey  as  for  boiling,  finge  it,  put  four 
fkewers  at  the  bo$|om  of  a ftew-pan,  put  in  the  turkey, 
wi  h a quart  of  gravy,  half  a pint  of  white  wine,  feafon 
it  with  pepper  and  fait,  a little  beaten  cloves  and 
mace;  take  the  white  part  of  a dozen  heads  of  celery, 
cut  it  about  one  inch  long,  wafh  it  very  clean,  and 
put  it  in,  cover  the  pan  clofe  and  flew  it  gently  for 
one  hour ; then  uncover  if,  put  in  a fpoonful  of 
ketchup,  a piece  of  butter  rolled  in  flour,  and  flew  it 

half 
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half  an  hour  longer ; then  take  out  the  turkey  and  put 
it  in  a hot  difh,  fkim  off  the  far,  and  pour  the  fauce 
over  it  ; garnifh  with  lemon  and  beet-root. 

Fowl. 

TRUSS  a fowl  as  for  boiling,  fmge  it,  and  fluff  it 
with  veal  force-meat,  put  it  into  a Hew -pan,  with  a 
pint  and  a half  of  gravy,  a glafs  of  white  wine,  a 
bundle  of  fweet  herbs,  a little  beaten  cloves,  mace, 
pepper  and  fait,  cover  it  clofe,  and  flew  it  half  an  hour ; 
then  put  in  a piece  of  butter  as  big  as  a walnut  mixed 
with  flour,  a gill  of  mufhrooms,  a few  truffles  and 
morels  wafhed  clean,  cover  it,  and  flew  it  fifteen  mi- 
nutes longer ; then  take  out  the  fowl,  put  it  in  a difh, 
take  out  the  fweet  herbs,  fkim  the  fauce  well,  and 
pour  it  over  the  fowl  ; garnifh  with  lemon  and  beet- 
root. 

Fowl  with  Celery . 

TAKE  a large  fowl  and  bone  it  in  the  following 
manner:  take  a fmall- pointed  knife  and  begin  at  the 
bread,  and  carefully  take  all  the  flefh  off  the  bones 
but  leave  on  the  rump,  then  fill  it  with  veal  force- 
meat, finge  it,  and  put  it  into  a dew-pan,  with  a quart 
of  gravy,  a bundle  of  fweet  herbs,  half  a pint  of  white 
wine,  feafon  it  with  beaten  cloves,  mace,  pepper  and 
fait;  wafh  the  white  part  of  half  a dozen  heads  of  ce- 
lery very  clean,  cut  them  one  inch  long,  put  them  in, 
cover  them  clofe,  and  dew  them  half  an  hour  very 
gently;  take  off  the  cover,  and  put  in  a piece  of  butter 
mixed  with  flour,  fhake  it  round,  and  dew  it  very 
gently  half  an  hour  longer;  then  take  out  the  fowl  and 
put  it  in  a hot  difh,  take  out  the  fweet  herbs,  fldm  the 
fauce  well,  and  pour  it  over  the  fowl;  garnifh  with 
lemon  and  beet-root. 

Fowl  with  Rice . 

TRUSS  a fowl  as  for  boiling,  put  it  into  a dew- 
pan  with  a quart  of  water,  a bundle  of  fweet  herbs, 
feafon  it  with  a little  beaten  cloves  and  mace,  fome 
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pepper  and  fait,  cover  it  clofe  and  flew  it  half  an  hour : 
in  the  mean  time  boil  four  ounces  of  rice  in  a quart  of 
water  till  it  is  fender,  drain  it  off,  put  it  to  the  fowl, 
and  (lew  it  for  fifteen  minutes  longer  very  gently,  but 
take  care  it  does  not  flick ; then  put  the  fowl  in  a hot 
difli,  take  out  the  fweet  herbs,  and  pm  the  rice  and 
fauce  over  it. 

You  may  life  gravy  indeed  of  water  if  you  want  it 
rich. 

Fowl  or  Chicken  the  Dutch  Way , 

TAKE  a fowl  or  chicken,  trufs  it  as  for  boiling, 
and  finge  it;  beat  four  cloves,  four  blades  cf  mace, 
and  half  a nutmeg  fine,  chop  half  a handful  of  parfley 
fine,  with  fome  pepper  and  fait,  mix  them  together, 
and  put  it  in  the  infide  of  the  fowl  or  chicken,  flour  it 
all  over,  put  it  into  a dew-pan,  and  clarify  as  much 
frefh  butter  as  will  cover  it,  dew  it  gently  for  one  hour, 
then  put  it  into  a China  bowl  with  the  butter,  and  fend 
it  up  hot. 

Chickens . 

DRAW  two  chickens,  finge  and  wafh  them  clean, 
cut  them  in  quarters,  put  them  in  a ftew-pan,  with 
half  a pint  of  white  gravy,  half  a pint  of  white  wine, 
a bundle  of  fweet  herbs,  a little  cloves  and . mace  beat 
fine,  a little  pepper  and  fait,  with  a piece  of  butter 
rolled  in  flour,  cover  them  tlofe,  and  dew  them  half  an 
hour  ; then  take  out  the  fweet-he-rbs,  fkim  them  clean, 
give  them  a Hew  up,  put  the  chickens  into  a hot  difli, 
pour  the  fame  over  them,  and  garnifh  with  lemon. 

You  may  put  . mufhrooms,  truffles  and  morels,  or  ar- 
tichoke bottoms,  if  you  pleafe. 

Chickens  another  Way , 

TAKE  two  chickens,  draw  and  finge  them,  wafh 
them  very  clean,  and  boil  them  ten  minutes  ; then  take 
them  up  in  a pewter  difli,  and  cut  them  up,  feparating 
every  joint,  and  take  out  the  bread-bones  ; if  you  have 
a diver  difli  and  cover  put  them  in3  and  the  liquor  that 
2 comes 
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comes  from  them  ; if  it  is  not  enough,  add  a gill  of  the 
liquor  they  were  boiled  in,  with  a little  beaten  mace  and 
fait,  cover  them  dole,  and  (lew  them  gently  over  a ftove 
or  chaffing-difh  of  coals  for  ten  rpinutes,  and  fend  them 
to  table  in  the  fame  difh. 

If  you  have  not  a filver  difh,  make  ufe  of  a pewter 
one,  with  another  to  cover  it. 

Chickens  the  Scotch  Way . 

TAKE  two  chickens,  draw  and  finge  them,  waft 
them  very  clean,  cut  them  in  quarters,  dry  them  with  a 
clean  cloth,  put  them  into  a ftew-pan,  and  juft  cover 
them  with  water,  with  a bundle  of  parfley,  a little 
beaten  mace  and  fait,  cover  them  clofe,  and  (lew  them 
half  an  hour ; take  out  the  bundle  of  parfley,  chop 
half  a handful  of  parfley  fine,  beat  up  fix  eggs  whites 
and  all,  fkim  the  chickens,  put  in  the  parfley  and  eggs, 
keep  them  ftirring  till  thick,  but  do  not  let  them  boil, 
then  put  them  into  a deep  difh,  and  fend  them  up  hot. 

Ph  enfant, 

PICK,  draw,  and  trufs  the  pheafant  with  the  head 
on,  finge  it,  put  it  into  a ftew-pan,  with  a pint  of  veal 
gravy,  half  a pint  of  white  wine,  four  fhallots  chop- 
ped fine,  feafonedwith  beaten  mace,  Cayan  pepper  and 
fait,  cover  it  dole,  and  flew  it  half  an  hour  ; then  have 
ready  lome  truffles  and  morels,  two  artichoke  bottoms 
blanched  and  cut  into  pieces,  a dozen  chefnuts  boiled 
and  peeled,  a piece  of  butter  rolled  in  flour,  with  the 
juice  of  half  a lemon,  cover  it  over,  ftevv  it  ten  mi- 
nutes, and  fkim  it  clean  : then  put  the  pheafant  into 
the  difh,  pour  the  fauce  over  it,  and  garnifh  with  force- 
meat balls  fried  and  cut  in  two. 

A black-legged  fowl,  truffled  like  a pheafant,  is  a 
good  fubftitute  for  a pheafant  if  you  have  none. 

Partridges  are  ftewed  the  fame  way. 
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170  STEWS  and  HASHES. 


Pigeons . 

TAKE  five  or  fix  pigeons,  pick  and  draw  them,  and 
trtiis  them  as  for  roafting ; make  a feafoning  with  a 
little  beaten  cloves,  mace,  pepper  and  fait,  fome  parf- 
ley  and  fweet  herbs  fhred  fine,  mix  it  up  with  a little 
butter,  put  it  in  the  infiJe  of  them,  tie  up  the  necks 
and  vents,  and  half  roafl  them  cut  off  the  feet,  put 
them  into  a ftew-pan,  with  a pint  of  gravy,  a gill  of 
white  wine,  a little  beaten  cloves,  mace,  pepper  and 
fair,  a bundle  of  fweet  herbs,  and  twofhallots  chopped 
fine,  cover  them  clofe,  and  flew  them  gently  for  half 
an  hour ; then  take  out  the  fweet  herbs  and  put  in  a 
piece  of  butter  mixed  with  flour,  a gill  of  pickled  mufh- 
rooms,  a few  truffles  and  motels  wafhed  clean,  and  one 
artichoke  bottom  cut  into  pieces,  flew  them  tilt  they 
are  thick  and  fmooth,  fkim  them  clean,  and  fqueeze 
in  the  juice  of  half  a lemon  ; then  put  them  into  a hot 
difh,  the  fauce  all  over  them,  and  garnifh  with  le- 
mon and  beet  root. 

You  may  flew  cold  roafl:  pigeons  the  fame  way,  only 
fcafon  the  in  fide. 

Geefe  Giblets . 

T AKE  two  pair  of  giblets,  fcald  and  pick  them  clean, 
cut  the  neck  in  three,  fplit  the  head,  cut  the  pinions  in 
two,  the  gizzard  in  four,  and  the  feet  in  two,  wafh 
them  very  clean,  put  them  in  a flew- pan,  with  a quart 
of  veal  broth,  a bundle  of  fweet  herbs,  fome  cloves, 
mace,  and  all-fpice  tied  in  a rag,  feafoned  with  pepper 
and  fait,  put  them  over  a gentle  fire,  and  flew  them  till 
the  giblets  are  tender  ; take  out  the  fpice  and  fweet 
herbs,  fkim  them  very  clean,  put  in  about  two  ounces 
of  butter  mixed  with  flour,  fhake  them  round  till  the 
butter  is  melted,  then  mix  half  a pint  of  cream  wit;h 
the  yolks  of  two-eggs,  grate  in  a little  nutmeg,  pour  it 
to  the  giblets,  keep  them  ftirring  one  way  till  they  are 
thick  and  fmooth,  put  them  into  a hot  difh,  and  garnifli 
with  fippets. 


Bucks 
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* 

Ducks  Giblets , 

SCALD  three  pair  of  ducks  giblets,  wafh  them 
very  clean,  cut  them  into  pieces,  and  put  them  into  a 
ftew-pan,  with  three  pints  of  water,  a bundle  of  fweet 
herbs,  a little  beaten  cloves,  mace,  and  a little  fait, 
cover  them  clofe,  and  flew  them  gently  till  they  are 
tender;  mix  two  ounces  of  butter  with  flour  and  put 
in,  take  out  the  fweet  herbs,  boil  them  up  till  they  are 
moderately  thick,  and  fkirn  them  well ; chop  half  a 
handful  of  parfley  and  fix  green  onions  very  fine,  put 
them  in,  and  boil  them  up  five  minutes,  then  fend 
them  in  a hot  deep  difli.  You  may  put  in  a little 
Cayan  pepper  if  you  like  them  high  feafoned. 

Hare . 

CASE  the  hare,  cut  it  into  pieces,  and  wafli  it  very 
clean ; put  it  into  a ftew-pan,  with  a quart  of  water, 
a pint  of  red  wine,  an  onion  (luck  with  cloves,  a bun- 
dle of  fweet  herbs,  four  blades  of  mace,  and  a few 
pepper  corns  ; cover  it,  and  when  the  fcum  riles  ikim 
it  dean,  cover  it  again,  and  (lew  it  gently  till  the  hare 
is  tender,  then  with  a fork  take  out  the  hare,  and  (train 
the  gravy  through  a fieve  ; put  a quarter  of  a pound 
of  butter  into  a ftew-pan,  melt  it,  and  put  a large 
fpoonful  of  flour  in,  ftir  it  till  it  is  fmooth,  then  by 
degrees  pour  the  gravy  in,  and  ftir  it  likewife,  then 
put  in  the  hare,  a fpoonful  of  ketchup,  feafon  it  with 
Cayan  pepper  and  fait  to  your  palate,  give  it  a tofs  or 
two,  put  it  into  a hot  difh,  and  garnilh  with  fried  fip- 
pets. 

You  may  lard  fome  pieces  if  you  like  it,  or  you 
may  cut  the  hare  in  two,  ftuff  the  belly,  roaft  the  hind 
quarters,  and  (lew  the  fore  quarters  as  above,  put  the 
roaft  in  the  middle  of  the  diih  and  the  ftewed  round. 

Jugged  Hare. 

CASE  your  hare  and  cut  it  into  fmall  pieces,  lard 
fome  of  the  belt  pieces  with  bacon,  put  it  into  a jug  or 
earthen  jar,  with  half  a pint  of  red^wine,  a bundle  of 
fweet  herbs,  an  onion  ftuck  with  cloves,  a few  (ballots 

chopped 
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chopped  fine,  feafon  it  with  Gayan  pepper  and  fait,  tic 
it  dole  with  coarfe  paper,  put  it  into  a pot  of  water 
juft  up  to  the  neck,  and  boil  it  for  three  hours ; then 
take  it  up  and  put  it  into  a tureen  or  deep  foup-diffl, 
take  out  the  onion  and  herbs,  and  fend  it  to  table  hot. 

You  may  omit  the  larding  if  you  do  not  approve 
of  it. 

Calf 1 > Feet . 

TAKE  out  the  large  bones  of  two  calf's  feet,  fplic 
them  in  two,  put  them  in  aftew-pan,  and  cover  them 
with  water,  a bundle  of  fweet  herbs,  three  or  four 
blades  of  mace,  and  a little  fait,  cover  them  clofe,  and 
ftcw  them  very  gently  till  they  are  tender  ; take  out  the 
herbs  and  fkim  them  clean,  chop  half  a handful  of 
parfiey  very  fine  and  put  in,  boil  them  up  five  minutes, 
lay  fome  fippets  at  the  bottom  of  a deep  diffl,  put  in 
the  feet,  and  pour  the  liquor  over  them. 

Calf's  Head  hafhed  brown . 

TAKE  a calf’s  head,  take  out  the  brains,  wafh  it 
very  clean,  and  boil  it  till  it  is  nearly  enough ; then 
trke  it  up,  cut  Out  the  tongue,  peel  it,  and  when  it  is 
all  cold  cut  the  tongue  and  half  the  head  in  thin  fiices ; 
tike  the  other  half,  and  carefully  take  all  the  meat  off 
the  bones  whole,  notch  it  acrofs,  rub  it  over  with  the 
yolk  of  an  egg,  and  fprinkle  bread-crumbs,  fweet 
herbs,  parfiey,  lemon-peel  chopped  fine,  pepper,  fait, 
and  a little  grated  nutmeg,  mixed  all  together  and  put 
over  it,  and  put  it  before  the  fire  to  brown  j put  a 
quarter  of  a pound  of  butter  into  a ftew-pan,  melt  it, 
then  put  in  two  fpoonsful  of  flour,  ftir  it  till  it  is 
fmooth,  then  put  in  a quart  of  good  brown  gravy,  half 
a pint  of  white  wine,  fix  challots  chopped  fine,  two 
fpoonsful  of  ketchup,  a bundle  of  fweet  herbs,  feafoned 
with  a little  beaten  mace,  Cayan  pepper  and  fait,  boil 
it  up  for  ten  minutes,  and  then  (drain  it  off ; put  it  in- 
to a ftew-pan  again,  with  the  haffl,  a gill  of  pickled 
mufhrooms,  an  ounce  of  truffles  and  morels  boiled  and 
waffled  well,  two  artichoke  bottoms  cut  into  eight 
pieces,  a fweetbread  boiled  tender  and  cut  into  pieces. 
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and  a dozen  oyfters  blanched,  flew  it  all  together  gently 
for  a quarter  of  an  hour,  and  fqueeze  in  the  juice  of  a 
lemon : in  the  mean  time  walh  the  brains  well  and 
boil  them,  cut  them  into  little  fquare  pieces,  dip  them 
into  ale  batter,  and  fry  them  of  a fine  brown  in  a pan 
of  hot  fat,  and  a dozen  large  oyfters  fried  in  the  farue 
manner ; put  them  on  a fieve  before  the  fire  to  drain, 
(mind  that  the  cheek  is  nice  and  brown)  put  the  hafh 
into  a hot  difh,  the  cheek  at  the  top,  and  garnifh  with 
the  fried  brains  and  oyfters. 

If  you  think  proper  you  may  put  in  a few  force-meat 
and  egg  balls. 

Calf's  Head  hajhed  white . 

WA  S H and  boil  it  as  before  directed,  and  cut  it 
up  in  the  fame  manner ; put  a quarter  of  a pound  of 
butter  into  a ftew-pan,  melt  it,  and  put  two  fpoonsful 
of  flour  in,  ftir  it  till  it  is  fmooth,  and  put  in  a quart 
of  veal  broth,  then  put  in  the  hafb,  with  a gill  of 
mufhrooms,  two  artichoke  bottoms  cut  in  pieces,  a 
fweetbread  boiled  and  cut  in  pieces,  feafon  it  with 
Cayan  pepper  and  fait,  and  flew  it  for  fifteen  minutes; 
mix  the  yolks  of  two  eggs  with  half  a pint  of  cream, 
and  grate  in  half  a nutmeg,  put  it  in,  and  keep  it 
fhaking  round  till  it  is  thick  and  fmooth ; fqueeze  in 
half  a lemon,  fhake  it  round,  put  St  into  a hot  difh, 
with  the  brown  head  at  top,  and  garnifh  with  the  fried 
brains  and  oyfters. 

Calf's  Heart  hajhed . 

AFTER  you  have  roafted  the  calf’s  heart  cut  it  in- 
to thin  flices,  put  half  a pint  of  gravy  into  a ftew-pan, 
a glafs  of  white  wine,  a little  butter  mixed  with  flour, 
a little  lemon-peel  fhred  fine,  and  feafon  it  with  pep- 
per and  fait ; boil  it  up,  then  put  the  heart  in,  and 
tofs  it  up  till  it  is  quite  hot  \ put  it  into  a hot  difh,  and 
garnifh  with  fippets. 


Hafned 
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Hajhed  Veal. 

TAKE  fome  cold  veal,  cut  it  into  thin  dices  about 
as  large  as  a crown  piece,  put  it  into  a (lew-pan,  with 
fome  good  gravy,  a fpoonful  of  ketchup,  a little  but- 
ter mixed  with  flour,  fome  lemon-peel  (bred  fine,  and 
a little  pepper  and  fait  \ make  it  thoroughly  hot,  put 
it  into  a hot  diih  and  garnifh  with  fippets. 

Minced  Veal. 

. CCJT  fome  cold  veal  into  dices,  and  then  into  little 
fquare  bits,  but  do  not  chop  it,  put  it  into  a (lew- pan, 
with  a little  white  gravy,  fome  cream  according  to  the 
quantity,  fome  butter  mixed  with  flour,  enough  to 
thicken  it,  fome  lemon-peel  Hired  fine,  a little  pepper 
and  fait,  and  a tea-fpoonful  of  lemon  pickle,  keep 
it  ffiaking  over  a clear  fire  till  it  is  very  hot,  but 
do  not  let  it  boil  above  a minute,  as  that  will  make 
the  veal  hard ; put  fome  fippets  at  the  bottom  of  the 
difli,  pour  the  mince  into  it,  and  put  fippets  all  round 
the  difli. 

Hajhed  Hare . 

TAKE  fome  hare  after  it  has  been  roafted,  and  cut 
it  into  fmall  pieces  with  fome  of  the  Huffing,  put  half 
a pint  of  gravy  into  a (lew-pan,  the  fame  quantity  of 
red  wine,  two  or  three  ffi  allots  (hred  fine,  a piece  of 
butter  mixed  with  flour,  Cayan  pepper  and  fait  to  your 
palate,  boil  it  up,  then  put  in  the  hare,  and  make  it 
thoroughly  hot,  put  it  into  a hot  difli,  and  garniffi  with 
lemon  and  beet-root,  or  toafted  fippets. 

Hajhed  Venifon. 

CUT  fome  cold  haunch  or  neck  of  venifon  into 
thin  dices,  put  a little  of  its  own  gravy,  with  half  a 
pint  of  red  wine,  into  a (lew-pan,  four  ffiallots  chopped 
very  fine,  two  fpoonsful  of  ketchup,  a little  butter 
rolled  in  flour,  fome  pepper  and  fait,  boil  it  up,  and 
then  put  in  the  venifon ; make  it  as  hot  as  you  can. 
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but  be  fure  you  do  not  let  it  boil  above  a minute  or 
- two,  put  it  into  a hot  difh,  with  fippets  all  round. 

Haunch  or  neck  of  mutton  done  the  fame  way  eats 
very  fine. 

Hajhed  Beef. 

CUT  fome  cold  road  beef  into  very  thin  dices,  put 
a pint  of  gravy  into  a dew-pan,  with  four  fhallots 
chopped  fine,  a little  butter  mixed  with  dour,  a fpoonful 
of  walnut  pickle,  fome  pepper  and  fait,  and  boil  it  up  ; 
then  put  in  the  beef,  with  four  pickled  girkins  cut  in 
thin  dices,  make  it  very  hot,  and  put  it  into  a hot  difh, 
with  fippets  all  round. 

Hajhed  Mutton. 

TAKE  fome  cold  mutton,  and  with  a fnarp  knife 
cut  it  into  thin  dices,  put  the  bones  into  a dew-pan, 
with  an  onion  chopped  fine,  a pint  of  water,  and  boil 
it  for  a quarter  of  an  hour;  drain  it  into  a dew-pan, 
put  in  a fpoonful  of  browning,  the  fame  of  ketchup, 
two  or  three  fhallots  chopped  fine,  feme  pepper  and 
fait  to  your  liking,  and  a little  butter  mixed  with  dour, 
boil  it  up,  then  put  in  the  mutton,  with  fome  capers 
chopped  and  fome  pickled  girkins  cut  thin,  boil  it  up, 
two  or  three  minutes,  then  put  it  into  a hot  difh,  with 
toaded  fippets  round  it. 

If  you  have  not  time  to  boil  the  bones,  make  ufe  of 
fome  good  gravy  indead,  but  always  be  fure  to  fave  its 
own  natural  gravy  if  you  can,  as  that  always  makes  the 
hadi  better. 

Wild  Fowl  hafhed . 

CUT  your  cold  wild  fowl  into  fmall  pieces,  put  a 
gill  of  gravy  into  a dew- pan,  as  much  red  wine,  a 
fpoonful  of  ketchup,  a little  onion  or  fhallot  chopped 
fine,  a little  butter  mixed  with  dour,  fome  pepper  and 
fair,  and  the  juice  of  half  a lemon,  put  in  the  fowl, 
and  boil  it  up  for  five  minutes ; then  put  it  into  a hot 
difh,  and  garnifh  with  lemon  or  beet-root. 


Turkey 
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Turkey  or  Fowl  hajhed . 

CUT  the  breaft  of  a turkey  or  fowl  into  thin  fiices, 
cut  the  legs  off,  fcore  them,  pepper  and  fait  them,  and 
broil  them  of  a nice  brown ; put  half  a pint  of  gravy 
into  a ftew-pan,  with  a little  butter  mixed  with  flour, 
a fpoonful  of  ketchup,  fome  pepper  and  fait,  a little 
lemon- peel  fhred  fine,  put  in  the  meat,  and  fhake  it 
over  a clear  fire  till  it  is  thoroughly  hot ; then  put  it 
into  a hot  difh,  with  toafted  fippets  round  it,  and  the 
legs  at  top. 

Woodcocks  or  Snipes  hajhed . 

TAKE  the  trails  out  of  the  woodcocks  or  fnipes, 
half  roaft  them,  bruife  the  trails,  and  put  them  into  a 
ftew-pan,  with  a little  gravy,  a glafs  of  red  wine,  a 
little  fhalloc  chopped  fine,  and  a little  pepper  and  fait, 
cut  the  birds  in  quarters,  put  them  in,  and  (lew  them 
about  five  minutes;  cut  a thin  toaft,  toaft  it  on  both 
fides  and  butter  it,  cut  it  in  quarters,  lay  it  in  a hot 
difh,  and  put  the  woodcocks  or  fnipes  on  it,  with  the 
fauce  over  them. 

Pheafants  and  Partridges  hajhed. 

WHEN  the  birds  are  roafted  cut  them  up  as  for 
eating,  put  half  a pint  of  good  gravy  into  a ftew-pan, 
a glafs  of  white  wine,  two  fhallots  chopped  fine,  a lit- 
tle butter  mixed  with  flour,  fome  pepper  and  fait,  and 
a fpoonful  of  ketchup,  boil  it  up,  then  put  in  the 
birds,  put  them  over  a clear  fire,  and  make  them  hot, 
but  take  care  they  do  not  boil  above  a minute,  as  that 
will  make  them  hard ; put  them  in  a difh,  and  garnifh 
with  lemon. 

Pigs  Petty -Toes. 

PUT  them  into  a fauce-pan,  with  a pint  of  water, 
a blade  of  mace,  a little  whole  pepper,  and  an  onion, 
boil  them  ten  minutes;  take  out  the  liver,  lights,  and 
heart,  boil  the  feet  till  they  are  tender,  mince  the  liver, 

&c. 
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&c.  grate  a little  nutmeg  over  it,  put  it  into  a ftew- 
pan,  and  llrain  the  liquor  to  it ; fhred  a little  lemon- 
peel  very  fine  and  put  in,  with  a little  pepper  and  fait, 
and  a little  butter  mixed  with  flour ; boil  it  up,  and 
with  a fpoon  ftir  it  till  it  is  thick  and  fmooth,  put  the 
mince  in  the  difh,  fplit  the  feet  in  two,  and  puc  them 
over  it ; garnifh  with  toafted  fippets. 
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Proper  Pales  to  be  obferved  in  Made  Dijhes . 

THIS  being  one  of  the  moft  important  chapters  in 
this  book,  it  is  proper  to  give  .the  young  learners 
fome  rules  by  which  to  regulate  their  condudt.  A s cop- 
per veflels  are  the  befl:  to  make  all  kinds  of  made  difhes 
in,  you  mull:  be  careful  that’  they  are  well  tinned  and 
kept  clean  from  greale  or  grittinefs.  In  all  brown 
difhes  be  fure  to  fkim  the  fat  clean  off,  as  nothing  looks 
fo  difagreeable  as  to  fee  the  fat  floating  at  the  top ; and 
when  you  ufe  wine  or  anchovy,  put  it  in  fome  time 
before  your  difh  is  ready,  to  take  the  rawnefs  off,  as 
nothing  injures  the  reputation  of  a made  difh  wode  than 
raw  wine  or  anchovy  j and  be  careful  that  it  is  of  a fine 
brov/n  and  a proper  thicknefs : let  none  of  the  ingredients 
have  any  predominant  tafte  more  than  another,  which 
muff  depend  on  the  judicious  manner  you  mix  tne 
various  articles  you  make  ufe  of.  In  white  dilhes  and 

N fricafees. 
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fricafees,  have  all  your  ingredients  well  ftewed  and 
mixed  together,  and  your  fauce  of  a proper  thicknefs 
before  you  put  in  eggs  or  cream,  as  neither  will  contri- 
bute much  to  thicken  it  when  you  have  put  them  in. 
Do  not  put  your  ftew-pan  upon  the  fire,,  but  hold  it  a 
proper  height  over  it,  and  keep  fhaking  it  one  way  till 
it  is  thick  and  fmooth,  as  that  will  prevent  it  from 
curdling  or  flicking  to  the  bottom  of  the  pan,  and  keep 
it  free  from  lumps;  be  careful  never  to  let  it  boih 
Whep  yon  difh  it  uptake  the  meat  and  ingredients  out 
with  a fi fli -11  ice,  ftrain  the  fauce-over  it,  as  that  will 
prevent  fmall  bits  of  meat  mixing  with  the  fauce,  and 
leave  it  clear  and  fmooth.  Never  put  any  fried  force- 
meat balls  into  any  fauce,  but  put  them  on  a fieve  to 
drain  and  keep  hot  before  the  fire,  till  your  difh  is 
difhed;  then  put  them  in,  as  boiling  them  in  the  fauce 
foftens  them,  and  makes  them  have  a greafy  appearance.. 
In  almoft  every  made  difh  you  may  put  in  what  you 
think  proper,  to  enlarge  it  and  make  it  good ; fuch  as 
iweetbreads,  ox  palates  boiled  tend  er,  fr  efhy  pickled,  or 
dried  mufhrooms,  cocks-combs,  truffles,  morels,  arti- 
choke bottoms,  either  frefh,  boiled,  pickled,  or  dried 
ones,  foftened  in  warm  water  and  cut  into  four  pieces, 
' afparagus  tops,  ike.  as  you  can  get  them,  or  they  are 
in  fcafon ; force-meat  balls,  eg§  balls,  or  the  yolks  of 
hard  eggs.  The  befl  things  to  give  a tartnefs  to  fauce 
is,  lemon  juice,  elder  vinegar,  or  mufhroom  pickle. 
In  the  ufe  of  Cayan  pepper,  it  is  fbeft  to  put  but  a little 
in- at  firft,  as  it  is  eafy  to  put  in  more  if  your  fauce  re- 
quires any;  and  never  put  any  lemon  or  four  into  any 
white  fauce,  till  the  moment  before  you  put  it  into  the 
difh.  When  you  ufe  hour  and  butter,  mix  it  together 
on  the  back  of  a trencher,  or  a cleanb  oard,  with  a knife* 
till  it  is  fmooth,  as  that  will  prevent  its  being  lumpy 
when  you  put  it  into  the  fauce. 

A brown  Culiis. 

PUT  half  a pound  of  butter  into  aflew-pan,  melt  it* 
and  put  four  fpoonsful  of  flour  in,  flir  it  round  till  it  is 

fmooth; 
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fmooth,  then  put  in  two  quarts  of  good  gravy,  a pint  of 
white  wine,  fix  ihallots  chopped  fine,  a bundle  of  fweet 
herbs,  a quarter  of  an  ounce  of  cloves  and  mace,  a little 
all-fpice,  fome  effence  of  ham,  if  you  have  it,  or  half  a 
pound  of  lean  ham  cut  in  very  fmall  bits,  and  a lemon 
cut  in  two,  ftir  it  well  round,  and  (lew  it  gently  for  one 
hour ; feafon  it  with  Cayan  pepper  and  fait,  then  rub  it 
through  a fine  fieve,  and  keep  it  for  ule. 

If  you  have  any  frelh  mufhrooms  cut  them  fmall  and 
put  in. 

A white  Guilts. 

PUT  half  a pound  of  butter  into  a flew- pan,  melt  if, 
put  in  four  fpoonsful  of  flour,  and  ftir  it  till  it  is  fmooth ; 
then  pour  in  three  pints  of  veal  gravy,  and  ftir  till  it 
boils;  cut  a pound  of  lean  ham  in  very  little  bits,  fix 
fhallots  chopped  fine,  a bundle  of  fweet  herbs,  fome 
frefli  mufhrooms  chopped,  and  fix  blades  of  mace,  put 
thefe  all  in,  ftew  it  gently  a quarter  of  an  hour,  and  fkim 
off  the  fat ; then  put  in  a quart  of  new  milk,  ftir  it  well 
round,  and  boil  it  gently  for  half  an  hour  longer ; feafon 
it  with  Cayan  pepper  and  fait,  rub  it  through  a fine  fieve, 
then  it  will  be  ready  for  ufe. 

A BeJhemelL 

TAKE  a pound  of  lean  ham.  Hired  it  very  fine,  put 
it  at  the  bottom  of  a ftew-pan,  two  pounds  of  lean  veal 
cut  in  fmall  pieces,  and  a fmall  fowl  cut  in  pieces,  lay 
them  over  the  ham,  an  onion  cut  fmall,  fix  fhallots 
fhred  fmall,  the  white  part  of  two  heads  of  celery,  a 
bundle  of  fweet  herbs,  fix  blades  of  mace,  and  a few  frefli 
mufhrooms  cut  fmall,  lay  them  over  the  meat,  put  in 
half  a pint  of  veal  broth  or  water,  cover  it  clofe,  put  it 
over  a flow  fire,  and  fweat  it  gently  for  half  an  hour,  but 
take  care  it  does  not  ftick  or  burn,  as  that  will  lpoil  it; 
then  put  in  two  quarts  of  new  milk,  ftir  it  round,  ftew  it 
gently  for  half  an  hour,  mix  half  a pint  of  milk  with  two 
fpoonsful  of  flour  very  fmooth  and  put  in,  ftir  it  well 
round,  bruife  a little  Cayan  pepper  very  fine  and  put  in, 
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with  fait  to  feafon  it  *,  flew  it  till  you  find  it  as  good  as 
you  would  have  it,  then  rub  it  through  a fine  fieve  or  a 
tammy,  and  it  will  be  fit  for  ufe. 

Rump  of  Beef  a la  Doube. 

TAKE  a rump  of  beef  and  bone  it,  put  it  into  a difh, 
take  half a pint  of  white  wine,  half  a pint  of  vinegar,  fome 
bay  leaves,  fix  fhallots,  an  onion,  a bundle  of  fweet 
herbs,  fome  cloves,  mace,  and  alUfpice,  boil  them  all 
together  for  five  minutes,  and  pour  it  over  the  beef; 
turn  it  often,  and  with  a fpoon  put  the  liquor  over  it, 
and  let  it  lay  all  night;  in  the  morning  take  it  out,  cut 
fome  fat  bacon  into  long  pieces,  about  a quarter  of  an 
inch  fquare,  chop  a handful  of  parfiey,  fome  fweet 
herbs,  fix  ihallots,  a head  or  two  of  garlick  very  fine*, 
fix  blades  of  mace,  twelve  cloves,  twelve  corns  of  all- 
fpice,  and  half  a nutmeg  beat  very  fine,  mix  them 
all  together,  with  fome  pepper  and  fait,  and  a glafs  of 
red  wine,  put  the  bacon  to  them,  and  roll  it  about  nil 
it  has  taken  up  all  the  ingredients ; then  with  a fmall- 
pointed  knife  make  holes  afiant  through  the  beef,  and 
put  in  the  bacon,  &c.  or  with  a large  larding-pin; 
put  the  beef  into  a long  ftew-pan,  with  about  two 
pounds  of  fat  bacon  cut  in  fiices,  fome  beef-fuet,  a 
large  bundle  of  fweet  herbs,  two  heads  of  garlick,  a 
dozen  bay  leaves,  and  fome  fait,  juft  cover  it  with 
water,  cover  it  clofe,  and  ftew  it  gently  for  four  hours  : 
in  the  mean  time  cut  two  carrots  and  three  or  four 
turneps  into  any  fhape  you  pleafe  or  fancy,  two  dozen 
button  onions,  and  the  white  part  of  four  heads  of 
celery,  boil  them  all  till  they  are  tender,  and  put  them 
into  a quart  of  brown  cullis  ; take  out  the  beef,  put  it 
into  a difh,  pour  the  fauce  over  it,  and  garnifh  with 
lemon  and  beet- root,  or  fried  oyfters  or  fried  fippets. 

You  may  drefs  a leg  of  mutton  piece,  or  part  of  a 
buttock  the  fame  way. 

Rump  oj  Beef  a la  Braize . 

PREPARE  a rump  of  beef  the  fame  as  for  a la 
dobbe,  cut  fome  rafhers  of  bacon  and  lay  them  at  the 
5 bottom 
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bottom  of  a flew-pan,  put  in  the  beef,  with  two  quarts 
of  gravy,  one  of  red  wine,  fix  challots,  two  heads  of 
garlick  chopped  fine,  fix  bay  leaves,  a little  cloves, 
mace,  all-fpice,  and  whole  pepper,  put  fome  flices  of 
fat  bacon  at  the  top,  cover  it  clofe,  put  it  over  a flow 
fire,  with  a charcoal  fire  at  the  top,  and  braize  it 
gently  for  four  hours ; then  take  up  the  beef,  {train 
the  gravy  through  a fieve,  and  Ikim  off  all  the  fat ; 
put  a quarter  of  a pound  of  butter  into  a flew-pan, 
melt  it,  and  then  put  in  two  large  fpoonsful  of  flour, 
ftir  it  till  it  is  fmooth,  then  by  degrees  pour  in  the 
gravy,  put  in  fome  truffles  and  morels,  half  a pint  of 
frefh  mufhrooms  firft  ftewed,  or  a gill  of  pickled  ones, 
a fweetbread  cut  in  pieces,  two  artichoke  bottoms  cut 
in  pieces,  fome  force-meat  balls  boiled,  and  an  ox- 
palate  boiled  tender  and  cut  in  long  flips,  boil  it  up, 
feafon  it  with  Cayan  pepper  moderately  high,  fqueeze 
in  the  juice  of  a lemon,  and  boil  it  up  for  ten  minutes ; 
put  your  beef  in  to  make  it  hot,  then  put  it  into  a deep 
difh,  pour  the  fauce  all  over  it,  and  garnifh  with  lemon 
2nd  beet-root. 

A rolled  Rump  of  Beef 

TAKE  a rump  of  beef,  cut  it  from  the  bones,  and 
flit  it  in  two  from  top  to  bottom;  take  about  two 
pounds  of  the  thick  end,  chop  it  fine,  with  a pound 
of  beef-fuet,  a pound  of  lean  ham,  beat  it  well  in  a 
mortar,  chop  fome  parfley,  fweet  herbs,  a little  lemon- 
peel,  and  four  fhallots  fine,  and  put  in,  feafon  it  with 
pepper  and  fait,  a little  beaten  mace  and  grated  nut- 
meg, put  them  in,  with  the  crumb  of  a penny  loaf^ 
rubbed  through  a cullender,  beat  them  well  together, 
and  mix  them  up  with  the  yolks  of  four  eggs,  put  it 
on  the  beef,  roll  if  up  tight,  flick  a fkewer  through, 
and  tie  it  with  packthread ; put  fome  flices  of  bacon 
at  the  bottom  of  a deep  flew-pan,  put  the  meat  upon 
it,  with  a bundle  of  fweet  herbs,  fix  fhallots,  fix  bay 
leaves,  a little  cloves,  mace,  all-fpice,  and  a pint  of 
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red  wine,  juft  cover  the  beef  with  water,  cover  it 
clofe,  and  flew  it  till  it  is  tender,  which  you  may 
know  by  running  a fkewerinto  rhe  meat  ; then  take  it 
out,  rub  the  top  over  with  the  yolk  of  an  egg,  fprinkle 
bread-crumbs  over  it,  put  it  before  the  fire,  and  make 
it  of  a fine  brown  : in  the  mean  time  {train  the  gravy 
through  a fieve,  lkim  off  the  fat,  put  a quarter  of  a 
pound  of  butter  into  a ftew-pan,  melt  it,  and  put  in 
two  large  fpoonsful  of  flour,  ftir  :t  till  it  is  fmooth, 
then  pour  the  gravy  in,  a fpoonful  of  ketchup,  and 
one  of  browning,  feafon  it  with  Cayan  pepper  and  fait, 
boil  it  up  well  till  it  is  thick  and  rich,  then  put  in  fome 
truffles  and  morels,  a gill  of  pickled  mu  in  rooms,  an 
ox  palate  boiled  tender  and  cut  in  pieces,  with  a 
fpoonful  of  elder  vinegar;  put  the  beef  into  a deep 
difh,  and  gamifn  with  fried  fippets. 

Surloin  of  Beef  in  Epigram . 

ROAST  a furloin  of  beef,  take  it  off  the  fpit,  raife 
the  fkin  very  carefully  off  the  back,  cut  all  the  lean 
out,  except  at  the  ends,  which  you  muft  leave  fo  as  to 
hold  the  following  hafli,  (but  you  muft  put  the  furloin 
to  the  fire  to  keep  hot)  : cut  the  meat  up,  and  hafh  it 
in  the  fame  manner  as  directed  in  the  receipt  for  hafhed 
beef,  in  the  chapter  for  hafties;  put  it  into  the  furloin, 
and  carefully  draw  the  {kin  over  it ; put  it  into  a hot 
difh,  and  garnifh  with  horfe  radiib.  You  may  raife 
up  the  fat  in  the  infide  and  cut  out  the  lean,  hafh  it, 
put  it  in  again,  put  the  fat  over  it,  and  fend  the  infide 
uppermoft  in  the  difh. 

The  Infide  of  a Surloin  of  Beef  forced . 

TAKE  a furloin  of  beef,  and  with  a {harp  knife 
raife  up  the  fat,  cut  all  the  lean  out  clofe  to  the  bone, 
chop  it  fmall,  with  a pound  of  beef-fuet,  about  as 
many  crumbs  of  bread,  fome  parfley,  fweet  herbs,  le- 
mon-peel, and  two  {ballots  chopped  fine,  feafoned  with 
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pepper,  fait,  and  half  a nutmeg  grated;  mix  it  up 
'with  the  yolks  of  three  eggs,  put  it  in  the  infide,  prrf 
the  fat  over  it,  lkewer  it  down  tight,  paper  it,  put  it 
on  a fpit,  and  road  it  four  hours;  then  unpaper  it, 
froth  it  up,  and  put  it  into  the  di(h  infide  uppermod, 
with  fome  good  gravy  in  the  difh,  and  garnifh  with 
horfe-raaifn. 

To  force  a Rump  of  Beef 

CHOP  the  large  bone  of  the  thick  end  of  a rump  x 
of  beef,  carefully  raife  the  (kin  up,  and  cut  the  lean 
out  of  the  middle  ; make  a force-meat  the  fame  as  for 
the  furloin,  put  it  in  the  place  again,  and  fkewer  it  on 
eight;  tie  it  round  with  packthread  to  keep  in  the 
force-meat,  paper  it,  fpit  it,  and  road  it  three  hours 
if  a large  pne,  a fmall  one  two  hours  and  a half;  then 
' take  off  the  paper,  froth  it  up,  take  it  off  the  fpit, 
take  off  the  packthread,  and  pull  the  fkewers  out ; boil 
half  a pint  of  red  wine,  with  four  fhallots  chopped 
fmall,  put  it  in  the  difh,  then  put  in  the  beef,  and 
garnifh  with  horfe-radifh. 

Rump  of  Beef  in  Epigram . 

SPIT  and  road  a foe  rump  of  beef,  take  it  off  the 
fpit,  with  a ftiarp  knife  carefully  raife  up  the  fkin,  cut 
the  meat  out  of  the  middle,  and  put  the  red  to  the  fire 
to  keep  hot ; hath  the  meat  that  you  cut  out,  as  the 
receipt  direffs  in  the  chapter  for  hafhes,  put  it  into  the 
place  you  cut  it  out  of,  and  carefully  put  on  the  fkin, 
that  it  may  not  be  perceived  where  it  was  taken  from; 
put  it  into  a hot  difh , with  a little  good  gravy  under 
it,  and  garnifh  with  horfe-radifh. 

Beef  a la  Mode . 

T AKE  half  a buttock  of  beef,  or  a leg  of  mutton 
piece,  take  out  the  bone,  or  a clod,  and  take  out  the 
bone,  cut  fat  bacon,  and  mix  it  with  fpice  and  herbs, 
the  fame  as  for  beef  a la  doube,  put  it  into  the  beef 
the  fame  way,  put  it  into  a pot,  cover  it  with  water, 
and  a pint  of  white  wine,  chop  four  large  onions  and 
N 4 fix 
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fix  cloves  of  garlick  very  fine  and  put  in,  with  a dozen 
bay  leaves,  a handful  of  champinions,  or  a pint  of 
frefh  mufhrooms,  a tea-fpoonful  of  Cayan  pepper, 
fome  fait,  a fpoonful  of  vinegar,  ftrew  about  three 
handsful  of  bread-rafpings  fifted  fine  over  all,  cover 
the  - pot  clofe,  and  flew  it  gently  for  fix  hours,  or  ac- 
cording to  the  fize  of  the  piece,  if  a large  piece  eight 
hours ; then  take  out  the  beef,  put  it  into  a deep  difh, 
cover  it  over,  and  fet  it  over  boiling  water  to  keep  it 
hot ; ftrain  the  gravy  through  a fieve,  pick  out  the 
champinions  or  mufhrooms,  ikim  all  the  fat  clean  off 
the  gravy,  put  it  into  the  pot  again,  boil  it  up,  and  if 
it  wants  any  more  feafoning,  feafon  it  to  your  liking ; 
(it  fhould  be  pretty  high  feafoned)  then  pour  the  gravy 
over  the  beefi  or  you  may  cut  the  beef  in  flices  and 
put  it  in  a difii,  with  the  gravy  over  it.  It  eats  very 
well  when  cold,  cut  in  flices  with  fome  of  the  gravy 
over  it ; for  when  it  is  cold  the  gravy  will  be  of  & 
ftrong  jelly,  and  garnifh  the  cold  with  parfiey. 

Beef  a la  Mode  in  Pieces „ 

i 

TAKE  as  much  beef  as  you  will  want,  and  cut  it 
in  pieces  of  about  two  pounds  each,  lard  them  with 
bacon  in  the  fame  manner  as  the  other,  fry  the  beef 
brown  in  frefn  butter,  drain  it  from  the  fat,  put  fit  into 
a ftew-pan1  that  will  juft  hold  it,  cover  it  with  gravy 
and  red  wine,  fix  challots,  four  blades  of  garlick  chop-  ' 
pcd  fine,  two  onions  chopped  fine,  a fprig  of  bay 
leaves,  feafon  it  with  Gayan  pepper  and  fait,  cover  it 
clofe,  and  flew  it  gently  till  the  beef  is  tender ; then 
fkim  it  well,  and  if  it  wants  any  more  feafoning  put 
it  in,  lay  the  meat  in  a deep  difn  and  pour  the  fauce 
over  it. 

You  may  put  in  champinions  or  frefh  mufhrooms  if 
you  pleafe. 

Beef  Efcarlot . 

TAKE  a piece  of  brifket  of  beef  of  about  ten 
pounds,  fait  it  with  two  ounces  of  bay  fait,  one  ounce 
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of  faltpetre,  one  ounce  of  fal  prunella,  half  a pound 
of  coarfe  fugar,  a pound  of  common  fait,-  mixed  all 
together,  lay  it  in  an  earthen  pan,  and  turn  it  every 
day  for  a fortnight ; then  wafh  it  very  clean,  tie  it  up 
with  packthread,  and  boil  it  five  hours ; cut  a red 
cabbage  very  fine  acrofs  and  flew  it  in  gravy,  thicken 
it  with  butter  rolled  in  flour,  and  feafon  it  with  pepper 
and  fait  ; put  the  cabbage  in  the  difh,  untie  the  beef 
and  put  on  it,  with  peas  pudding  and  greens  in  fepa- 
rate  difhes,  ^ garni fhed  with  boiled  carrot.  It  is  very 
fine  cold,  cut  in  thin  dices,  and  garnifhed  with  carrot 
and  parfley. 

Beef  a la  Roy  ale . 

TAKE  a piece  of  a furioin  about  twelve  pounds,  a 
fmall  rump,  or  a piece  of  brifket,  bone  it,  and  make 
holes  with  a knife  about  an  inch  from  one  another,  fill 
one  hole  with  fat  bacon,  another  with  chopped  oyfters, 
another  with  parfley  fhred  fine,  till  the  whole  is  filled, 
feafon  it  with  nutmeg,  mace,  cloves,  and  all-fpice 
beat  fine,  put  it  into  a pot  juft  big  enough  to  hold  it, 
and  juft  cover  it  with  red  wine  and  water,  with  fome 
bay  leaves,  cover  it  ciofe,  and  flew  it  gently  till  it  is 
tenders  then  take  up  the  beef,  put  it  into  a deep  difh, 
cover  it  up,  and  keep  it  hot;  ftrain  the  gravy  through 
a fieve,  and  fkim  off  all  the  fat  clean ; put  a piece  of 
butter  into  a ftew-pan,  melt  it,  put  in  two  fpoonsful 
of  flour,  and  ftir  it  till  it  is  finooth;  then  pour  the 
gravy  in,  put  in  a fpoonfu]  of  browning,  a fpoonful  of 
ketchup,  the  fame  of  vinegar,  and  few  it  till  it  is 
thick  and  good ; then  put  in  an  ox-palate  boiled  ten- 
der, one  ounce  of  truffles  and  morels,  give  them  a 
boil  up,  feafon  it  pretty  high  with  Cayan  pepper,  and 
pour  the  fauce  over  the  meat,  with. fome  fried  force- 
meat balls  round,  and  garnifh  with  lemon  and  beet- 
root. 

It  eats  very  fine  cold,  cut  into  thin  flices,  and  gar- 
nifhed with  parfley. 
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Beef  Tremgblongue . 

TAKE  about  eight  or  ten  pounds  of  the  fat  end  of 
a brifket  of  bee£  tie  it  up  tight  with  packthread,  put 
it  into  a large  pot  of  water,  and  boil  it  fix  hours  very 
gently ; feafon  the  water  with  a handful  of  all-fpice, 
forme  fait,  forme  onions,  leeks,  carrots,  and  turneps ; 
take  two  carrots,  pare  them,  cut  them  about  half  an 
inch  Ipng,  and  with  an  apple-ccrer  cut  them  out,  parcu 
half  a dozen  middle-feed  turneps,  and  with  a fcoop 
cut  them  out  round  as  big  as  a nutmeg,  peel  two 
dozen  fmall  button  onions,  and  cut  the  white  part  of 
four  heads  of  celery  about  half  an  inch  long,  wath 
them  all  clean,  and  boil  them,  but  not  too  much  ; put 
them  into  a quart  of  good  brown  cullis,  and  give  them 
a boil  up  a few  minutes ; take  the  beef  up,  and  take 
out  all  the  bones  you  can,  put  it  into  a difh,  and  pour 
the  fauce  over  it;  garnifh  with  carrots  cut  in  fhapes 
and  a few  fprigs  of  greens ; or  the  following  fauce  will 
do : chop  a handful  of  parfley,  an  onion,  fix  pickled 
cucumbers,  one  walnut,  and  a gill  of  capers,  put 
them  into  a pint  of  brown  cullis,  boil  them  up  for  ten 
minutes,  and  put  them  over  the  meat,  with  the  fame 
garnifh. 

Be  lure  to  fave  the  liquor  the  beef  was  boiled  in,  as 
that  will  help  to  make  your  foups  good  the  next  day. 

Beef  Olives . 

CUT  three  fleaks  off  a rump  of  beef  as  fquare  as 
you  can,  about  ten  inches  long  and  half  an  inch  thick, 
rub  the  yolk  of  an  egg  over  them,  cut  three  thin  flices 
of  fat  bacon  as  wide  as  the  beef,  and  about  three  parrs 
as  long,  put  it  on  the  (leaks,  rub  it  over  with  die  yolks 
of  eggs,  and  put  lome  good  veal  force-meat  about  a 
quarter  of  an  inch  thick  on  the  bacon,  rub  it  over  with 
the  yolks  of  eggs,  roll  it  up  tight,  and  tie  it  with  pack- 
thread, then  rub  it  over  with  egg,  and  fprinkle  crumbs 
of  bread  on  it;  have  a large  pan  of  beef  dripping  boil- 
ing hot,  put  them  in  and  fry  them  of  a fine  brown, 

put 
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put  them  on  a fieve  to  drain  the  fat  off,  then  put  them 
into  a flew- pan,  with  a quart  of  brown  cullis  and  half 
a pint  of  freffl  mufhrooms,  cover  them  clofe,  and  (lew 
them  gently  for  one  hour,  fkim  the  fat  off,  and  put  in 
lome  truffles  and  morels  boiled  and  waffled  well,  an 
ox- palate  boiled  tender  and  cut  in  pieces,  give  them  a 
tofs  up,  then  take  out  the  olives,  untie  them,  lay  them 
in  a difh,  pour  the  fauce  over,  with  fome  fried  force- 
meat bails  round  them,  and  garniffl  with  lemon  and 
beet-root. 

Herrico  of  Bef  Tails* 

Tx\KE  three  beef  tails,  cut  them  into  pieces  about 
four  inches  long,  put  them  into  a ftew-pan,  with  a 
pound  of  fat  bacon  cut  fmall,  a pound  of  beef-fuet  cut 
in  pieces,  a handful  of  all-fpice,  fix  bay  leaves,  and  a 
quart  of  water,  cover  them  clofe,  and  flew  them 
for  three  hours : in  the  mean  time  pare  a carrot  and 
cut  it  into  dice,  pare  two  turneps  and  cut  into  dice, 
peel  two  dozen  button  onions,  and  cut  the  white 
part  of  four  heads  of  celery  half  an  inch  long,  waffl 
them  clean,  boil  them  till  they  are  tender,  drain 
them  off,  put  them  in  a quart  of  brown  cullis,  and 
boil  them  up  for  five  minutes  ; take  out  the  tails  and 
put  them  on  a fieve  to  drain  a moment  or  two,  put 
them  in  a diffl,  pour  the  fauce  over  them,  and  garniffl 
with  lemon  and  beet-root. 

Beef  Collops . 

TAKE  two  pounds  of  any  tender  piece  of  beef  with 
fome  fat,  cut  it  into  thin  collops  about  as  broad  as  a 
crown  piece,  pepper,  fait,  and  flour  them,  chop  an 
onion  or  four  fflallots  fine,  put  two  ounces  of  butter  » 
into  a ftew-pan,  melt  it,  put  in  the  collops  and  onions, 
or  fflallots,  and  fry  them  quick  for  five  minutes ; then 
put  in  a pint  of  good  gravy,  a little  butter  mixed  with 
flour,  a fpoonful  of  walnut  ketchup,  cut  four  pickled 
cucumbers  into  thin  dices,  a walnut  the  fame,  and  a 
few  capers,  with  a tea  fpoonful  of  elder  vinegar,  a little 
% pepper 
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pepper  and  fait,  juft  give  them  a boil  up,  and  put 
them  into  a hot  difh  ; garnifh  with  pickled  cucumbers. 

FL  Fillet  of  Beef 

CUT  the  fillet  out  of  the  infide  of  the  furloin  quite 
to  the  bone,  feafon  it  with  pepper,  fait,  and  iome* 
grated  nutmeg,  roll  it  up  tight,  tie  it  with  packthread, 
rub  it  over  with  fome  yolks  6f  eggs,  and  fprinkle  it 
over  with  bread-crumbs,  put  it  on  a fpit  and  roaft  it  of 
a fine  brown  ; put  fome  ftewed  celery  or  ftewed  cu- 
cumbers in  the  difh,  take  up  the  fillet,  untie  it,  and 
put  it  over  the  ftewed  celery  or  cucumbers ; garnifh 
with  horfe-radifh. 

Neats  Tongue  forced. 

BOIL  a neat’s  tongue  till  it  is  tender,  let  it  ftand 
till  it  is  cold,  then  flit  it  down  the  thick  part,  and  cut 
the  meat  out  of  the  infide,  chop  it  fmall,  with  half  a 
pound  of  beef-fuet,  and  as  much  crumbs  of  bread,  beat 
them  well  in  a marble  mortar,  chop  a little  parfley, 
fweet  herbs,  and  lemon-peel  fine,  and  put  in,  feafon  it 
with  beaten  mace,  pepper  and  fait,  mix  it  up  with  the 
yolks  of  two  eggs,  rub  the  inlide  of  the  tongue  with 
the  yolks  of  eggs,  put  in  the  force-meat,  clofe  it  to- 
gether, and  tie  it  with  packthread,  fpit  it,  and  flick  it 
on  both  fides  witlf  cloves  to  your  fancy,  roaft  it  one 
hour  and  bade  it  with  butter ; then  put  it  into  a hot 
difh,  with  good  gravy  under  it,  and  garnifh  with  le* 
mon  and  beet-root,  with  gailintine  fauce  in  a boat. 

Cow's  Udder  forced . 

TAKE  a young  cow’s  udder,  fait  it  for  three  or 
four  days,  then  boil  it  till  it  is  tender ; let  it  ftand  till 
it  is  cold,  and  with  a long  fharp  knife  cut  it  at  the 
thick  end  almoft  through  to  the  thin  end,  that  is,  to 
fplit  it,  but  not  at  the  top,  butr  from  fide  to  fide ; cut 
the  infide  out,  chop  it  fmall,  and  mix  it  with  fome 
veal  force-meat ; rub  the  infide  with  the  yolks  of  eggs, 
put  in  the  force-meat,  clofe  it  together,  flick  the  top 
over  with  cloves  to  3/our  fancy,  rub  it  over  with  the 
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yolk  of  an  egg,  and  fprinkle  bread-crumbs  over  it, 
then  put  it  on  an  iron  plate  and  bake  it  one  hour  and  a 
half;  then  put  it  into  a hot  difh,  with  good  gravy 
under  it,  and  garnifh  with  lemon  and  beet-root. 

The  tongue  and  udder  put  into  a difh  together  make 
a grand  difh,  with  gallentine  fauce  in  a boat. 

Beef  Steaks  -rolled. 

TAKE  three  beef  fteaks  cut  half  an  inch  thick, 
about  ten  inches  long,  and  as  fquare  as  you  can,  flat 
them  with  a cleaver,  and  make  a force-meat  thus  : take 
a pound  of  lean  veal,  the  flefh  of  a large  fowl,  half  a 
pound  of  lean  ham,  a pound  of  kidney-fuet  of  a loin  of 
veal  or  beef  marrow,  chop  them  fine  all  together,  and 
pound  them  well  in  a mortar  ; boil  an  ounce  of  truffles 
and  morels  very  tender,  chop  them  fine,  with  ibme 
parfley  and  Tweet  herbs,  and  put  in,  feafon  it  with 
beaten  nutmeg,  pepper  and  fait,  and  mix  it  up  with 
the  yolks  of  four  eggs ; rub  the  fteaks  with  the  yolks 
of  eggs,  put  the  force  meat  on  them,  roll  them  up 
tight,  tie  them  with  packthread,  and  flour  them ; put 
half  a pound  of  butter  into  a flew- pan,  and  fry  them 
of  a fine  brown  all  round ; pour  out  the  butter,  and 
put  in  a pint  of  gravy,  half  a pint  of  red  wine,  four 
Shallots  chopped  fine,  half  a pint  of  frefh  mufhrooms, 
fome  pepper  and  fait,  a little  butter  mixed  with  flour, 
cover  them  clofe,  and  ftew*  them  one  hour  ; then  fkim 
the  fat  off,  put  in  a tea-fpoonful  of  elder  vinegar,  un- 
tie the  rolls,  lay  them  in  a difh,  pour  the  fauce  over, 
and  put  fried  force-meat  balls  round  them ; garnifh 
with  lemon  and  beet-root. 

Loin  of  Veal  in  Epigram . 

TAKE  a fine  loin  of  veal,  but  do  not  chop  the 
chine  bones,  fpit  it,  paper  it  all  round,  and  roaft  it 
according  to  the  fize ; when  it  is  done  take  the  paper 
off,  -and  make  it  of  a fine  brown ; then  take  it  up, 
carefully  raife  the  fkin  off  the  back,  and  cut  out  the 
lean,  leaving  both  ends  whole  to  hold  the  mince,  and 
put  it  to  the  fire  to  keep  hot ; cut  the  lean,  with  the 

kidney 
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kidney  and  fome  of  the  kidney-fat,  into  a fine  mince, 
put  it  into  a flew-pan,  with  a pint  of  veal  gravy  and 
the  gravy  that  run  from  the  veal,  a little  lemon-peel 
Hired  fine,  fome  pepper  and  fait,  a little  grated  nut- 
meg, a fpoonful  of  ketchup,  a gill  of  cream,  and  fome 
butter  mixed  with  flour,  enough  to  thicken  it;  tofs  it 
till  it  is  hot,  then  put  it  into  the  loin,  draw  the  fkin 
over,  and  if  it  does  not  quite  cover  it  dredge  it  with 
Hour,  and  brdwn  it  with  a hot  iron  ; then  carefully  put 
it  into  a hot  difn,  with  gravy  and  butter  under,  and 
fome  toafled  bread  cut  three  cornerways  round  it  5 gar- 
nifh  with  lemon  and  barberries. 

Leg  of  Veal  and  Bacon  in  Difguife . 

CUT  off  the  fhank-end  of  a fmall  leg  of  veal,  lard 
the  upper  fide  with  bacon,  and  boil  it  with  about  two 
pounds  of  fine  bacon ; when  it  is  done  enough  take  it 
up,  lay  it  in  the  difh,  cut  the  bacon  in  flices  and  lay 
round  it ; fprinkle  the  bacon  with  fome  dried  fage 
rubbed  fine  and  pepper ; have  a large  quantity  of  fried 
parfley  and  put  over  it,  with  Yorkfhire  green  fauce  in 
boats  made  thus : take  two  or  three  handsful  of  forrel 
wafhed  clean,  pound  it  well  in  a mortar,  fqueeze  out 
the  juice,  and  fwceten  it  with  fine  powdered  fugar. 

Bombarded  Veal. 

TAKE  a nice  fmall  fillet  of  a cow  calf,  cut  out  the 
bone,  and  fome  meat  out  of  the  middle,  and  make  the 
following  force-meat : take  half  a pound  of  lean  veal, 
the  veal  you  cut  out,  half  a pound  of  beef-fuet,  half  a 
pound  of  fat  bacon,  and  the  crumb  of  a penny  loaf 
foaked  in  cream,  beat  it  well  in  a marble  mortar,  fea~ 
fon  it  with  beaten  mace,  nutmeg,  pepper  and  fait, 
chop  a little  parfley,  fweet  herbs,  and  lemon- peel,  and 
put  in,  mix  it  up  with  the  yolks  of  four  eggs,  then  fill 
the  hole  in  the  middle  with  this  force-meat,  and  with  a 
fharp  knife  make  holes  through  the  fillet,  fill  one  hole 
with  force-meat,  another  with  Hewed  fpinach  chopped 
fine,  and  another  with  the  yolks  of  eggs  the  fame  as 
for  eng  balls  5 trufs  it  as  tight  as  you  can  to  keep  in  the 

Huffing, 
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fluffing,  put  it  into  a deep  (lew-pan,  with  a quart  of 
gravy,  half  a pint  of  white  wine,  a bundle  of  fweet 
herbs,  and  half  a pint  of  frefn  muflirooms,  cover  it 
dole,  and  (lew  it  for  three  hours ; then  take  up  the 
veal,  fkim  the  gravy,  and  take  out  the  fweet  herbs ; 
put  in  a piece  of  butter  mixed  with  flour,  a fweetbread 
cut  into  pieces,  fome  truffles  and  morels,  and  two  arti- 
choke bottoms  cut  in  four,  boil  it  up  till  it  is  thick 
and  fmooth,  and  fqueeze  in  the  juice  of  a lemon  ; have 
a roll  of  force-meat  boiled,  cut  it  into  thin  dices,  put 
the  veal  in  the  difh,  pour  the  fauce  over,  lay  the  dices 
of  force-meat  round  it,  and  garnifh  with  lemon  and 
beet-root.  This  is  a beautiful  difh,  for  when  it  is  cut 
acrofs  it  looks  of  different  colours. 

Fillet  of  Veal  with  Collops . 

TAKE  a fmall  fillet  of  a cow  calf,  cut  about  half 
of  it  into  thin  collops  about  as  big  as  a crown  piece, 
cut  a dice  off  the  top  of  the  udder,  and  cut  it  the  fame. 
Huff  the  remainder  of  the  fillet  and  roafl  it  ^ make  the 
collops  the  fame  as  white  collops,  which  you  will  find 
in  this  chapter,  lay  the  collops  in  the  difh,  and  the 
roatl  in  the  middle ; garnidi  with  lemon  and  beet-root* 

Shoulder  of  Vtal  a la  Pledmontcife * 

T AKE  a dioulder  of  veal,  cut  off  the  knuckle,  and 
with  a {harp  knife  carefully  raife  off  the  fkin,  that  it 
may  hang  at  one  end,  then  lard  the  meat  with  bacon 
and  fmall  dips  of  Jean  ham,  feafon  it  with  pepper,  fait, 
and  beaten  mace,  parfley,  fweet  herbs,  and  lemon- 
peel  chopped  fine,  cover  the  fkm  over  again,  and 
tlcewer  it  on  tight ; put  it  into  a flew- pan  with  two 
quarts  of  gravy,  cover  it  clofe,  and  flew  it  till  it  is 
tender;  then  take  a handful  of  forrel,  two  cabbage 
lettuces  ftired  fmall,  an  onion,  a little  pardey,  and  a 
few  mufhrooms  chopped  ; take  a little  of  the  gravy  the 
veal  was  Hewed  in,  and  boil  them,  thicken  them  with 
a little  flour  and  butter,  raife  up  the  fkin,  and  put  the 
herbs,  &c.  over  it;  put  over  the  flcin  again,  rub  it 
over  with  the  yolk  of  an  egg,  and  drew  bread  crumbs 

Oil 
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on  it,  fend  it  to  the  ovettandHoake  it  of  a fine  brown; 
then  put  it  into  a hot  dfti,  with  fome  of  the  gravy  it 
was  ftewed  in  under  it/ ^nd  garnifh  with  lemon  and 
beet- root. 

The  French  method  is  to  grate  Parmazan  cheele 
over  it  before  they  bake  it,  inflead  of  egg  and  bread- 
crumbs. 

Veal  a la  Bour got fe . 

CUT  four  ilices  off  a fillet  of  veal  an  inch  thick, 
and  lard  them  with  bacon  ; cut  fome'  thin  rafhers  of 
bacon,  lay  them  at  the  bottom  of  a ftew-pan,  and  put 
in  the  veal  the  larded  fide  uppermofc ; lay  fome  rafhers 
of  bacon  upon  them,  pour  in  a quart  of  veal  broth, 
and  ttew  them  gently  for  one  hour : have  a pint  of 
white  cullis  hot,  take  out  the  vea),  lay  it  the  larded 
fide  uppermoft  in  the  difh,  pour  the  cullis  over  it,  and 
garnifh  with  lemon  and  beet-root. 

Neck  of  Veal  a la  Roy  ale . 

TAKE  the  befl  end  of  a neck  of  veal  and  bone  it, 
take  off  the  fkin,  and  lard  the  top  with  bacon ; put  a 
few  rafhers  of  bacon  at  the  bottom  of  a ftew-pan,  put 
in  the  veal  the  larded  fide  uppermoft,  with  a quart  of 
good  gravy,  and  a bundle  of  fweet  herbs,  cover  it 
clofe  and  ftew  it  gently  for  two  hours;  then  take  out 
the  veal,  keep  it  hot,  ftrain  the  gravy  through  a fieve, 
and  fkim  the  fat  off ; put  about  two  ounces  of  butter 
into  a ftew-pan,  melt  it,  put  in  a fpoonful  of  flour, 
ftir  it  till  it  is  fmooth,  then  pour  in  the  gravy,  and  boil 
it  up  till  it  is  thick ; feafon  it  with  Cayan  pepper  and 
fait,  fqueeze  in  the  juice  of  half  a lemon,  then  put  in 
the  veal  the  larded  fide  downwards,  and  give  it  a boil; 
put  the  veal  in  the  difh,  pour  the  fauce  over  it,  and  gar- 
nifh with  fried  fippets  cut  in  any  fh^pe  you  pleafe. 

Neck  of  Veal  a la  Braize . 

TAKE  the  befl  end  of  a neck  of  veal,  chop  off  th© 
chine  bone,  raile  up  the  flefh  of  the  rib-ends  about  two 
inches,  chop  off  the  rib-bones,  take  off  the  fkin,  and 

lard 
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lard  it  with  bacon ; cut  fome  ralhefs  of  bacon  and  lay 
them  at  the  bottom  of  a dew-pa^  two  or  three  thin 
flices  of  veal,  put  the  neck  on  it  the  larded  fide  upper- 
mod,  with  a quart  of  brown  gravy,  a bundle  of  fweet 
herbs,  fome  cloves,  mace,  and  all-fpice,  half  a pint 
of  white  wine,  half  a pint  of  frefh  mufhrooms,  lay 
fome  thin  dices  of  veal  over  the  neck,  and  fome  rafhers 
of  bacon  on  the  veal ; cover  it  clofe,  put  it  over  a 
(love,  put  hot  charcoal  at  the  top,  and  braize  it  for 
two  hours  and  a half ; then  take  up  the  veal,  drain  off 
the  gravy  through  a deve,  and  fkim  off  all  the  fat 
clean  5 put  a little  butter  into  a (lew- pan,  melt  it,  put 
in  a large  fpoonful  of  flour,  and  dir  it  till  it  is  fmooth ; 
then  pour  in  the  gravy,  put  in  a fpoonful  of  ketchup, 
and  if  it  is  not  of  a fine  brown,  put  in  fome  browning 
to  make  it  fo,  and  feafon  it  with  Cayan  pepper  and  fait; 
pick  the  frefh  mufhrooms  from  the  meat,  put  in  fome 
truffles  and  morels  wafhed  clean,  fome  boiled  force- 
meat balls,  artichoke  bottoms,  ox-palates,  or  fweet- 
breads,  as  you  fancy  or  can  have  them,  put  in  the 
neck  of  veal  the  larded  fide  downwards,  give  it  a 
gentle  dew  for  five  minutes,  and  fqueeze  in  the  juice 
of  half  a lemon  ; then  put  the  veal  in  the  difh  the  larded 
fide  uppermod,  put  the  fauce  and  ingredients  round  it, 
and  garnifh  with  lemon  and  beet-root. 

Neck  of  Veal  a la  Glaize . 

PREPARE  the  bed  end  of  a neck  of  veal  the  fame 
as  for  a la  braize ; put  fome  rafhers  of  bacon  at  the 
bottom  of  a dew-pan,  fome  thin  dices  of  veal  over  the 
bacon,  lay  the  neck  on  them  the  larded  fide  upper- 
mod,  put  in  a quart  of  veal  broth,  a bundle  of  fweet 
herbs,  and  a little  cloves  and  mace ; lay  fome  thin  dices 
of  veal  over  it,  and  rafhers  of  bacon  over  the  veal, 
cover  it  clofe,  and  dew  it  for  two  hours : in  the  mean 
time  take  a pint  of  drong  veal  broth,  put  in  a fpoonful 
of  browning,  half  an  ounce  of  ifinglafs,  and  boil  it  till 
the  ifinglafs  is  diflfolved  ; then  drain  it  through  a fieve, 
put  it  into  a dew- pan  wide  enough  to  hold  the  veal, 
boil  it  till  it  is  of  a line  glaze,  and  then  put  in  the  neck 
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of  veal  the  larded  fide  downwards,  to  take  up  the  glaze; 
put  fome  forrel  fauce  in  a difh,  put  in  the  neck  of  veal 
the  larded  fide  uppermoft,  and  garnifh  with  fried  fip- 
pets. 

Fricandeux  of  Veal . 

CUT  a flice  acrofs  a fillet  of  veal  about  two  inches 
thick,  and  lard  it  with  bacon ; put  three  or  four  rafhers 
of  bacon  at  the  bottom  of  a ftew-pan,  put  in  the  veal 
the  larded  fide  uppermoft,  with  a pint  of  gravy,  a 
bundle  of  fweet  herbs,  and  a little  cloves  and  mace; 
lay  fome  rafhers  of  bacon  over  the  fricandeux,  cover 
it  clofe,  and  flew  it  gently  for  one  hour  ; then  take  out 
the  fricandeux,  {train  the  gravy  through  a fieve,  fkirn 
off  the  fat,  put  it  into  a ftew-pan,  and  boil  it  till  it  is 
of  a ftrong  glaze  ; then  put  in  the  veal  the  larded  fide 
dowwards,  and  give  it  a boil  up  juft  to  take  the  glaze ; 
put  fome  forrel  fauce  in  a difh,  lay  the  veal  on  the 
larded  fide  uppermoft,  and  garnifh.  with  fried  fippets. 

Veal  Olives . 

CUT  fix  dices  off  a fillet  of  veal,  as  thin,  long,  and 
fquare  as  you  can,  flat  them  with  a cleaver,  and  rub 
them  over  with  the  yolk  of  an  egg;  cut  fome  fat  bacon 
as  thin  as  you  can,  nearly  the  length  and  width  of  the 
veal,  put  it  on  the  veal,  and  rub  it  over  with  egg ; 
put  fome  good  veal  force-meat  thin  over  the  bacon,  and 
rub  it  with  egg ; then  roll  it  up  tight,  tie  it  with  two 
bits  of  packthread,  rub  it  over  with  the  yolks  of  eggs, 
and  fprinkle  bread-crumbs  over  it;  have  a pan  of  fat 
boiling  hot,  put  in  the  olives,  and  fry  them  all  round  of 
a fine  light  brown  ; then  put  them  on  a fieve  to  drain 
the  fat  from  them,  put  them  into  a ftew-pan,  with  a pint 
of  brown  gravy,  half  a pint  of  frefh  mufhrooms,  a glafs 
of  white  wine,  a little  butter  mixed  with  flour,  and  fome 
pepper  and  fait,  cover  them  clofe  and  ftew  them  for 
half  an  hour ; {kirn  them  well,  put  in  fome  truffles  and 
morels  boiled  and  waffled  well,  a fweetbread  cut  into 
pieces  and  boiled  tender,  fome  force-meatballs  boiled, 
the  juice  of  half  a lemon,  and  give  them  a boil  up ; 
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take  out  the  olives,  cut  the  firings  off,  put  them  in  a 
difli,  pour  the  fauce  over  them,  and  garnifli  with,  lemon 
and  beet-root. 

Veal  Olives  another  Way . 

CUT  fome  dices  of  veal  very  thin,  about  four  inches 
long  and  one  inch  and  a half  wide,  beat  them  with  a 
cleaver,  and  rub  fome  yolk  of  an  egg  over  them  ; then 
lay  fome  veal  force-meat  veiy  thin  over  them,  rub  it 
over  with  the  yolk  of  an  egg,  roli  them  up  tight,  tie 
them  with  packthread,  flour  and  try  them  in  a pan  of 
hot  fat  of  a fine  brown  ; take  them  out,  lay  them  on  a 
fieve  to  drain  and  keep  hot  before  the  fire;  in  the 
mean  time  make  a pint  of  brown  cullis  an  ^ put  in, 
fome  force  meat  balls  boiled,  fome  truffles  and  morels, 
a fweetbread  boiled  and  cut  into  pieces,  fome  pickled 
mufhrooms,  and  boil  them  up  a few  minutes ; untie 
the  olives,  put  them  into  a hot  difh,  pour  the  fauce 
over  them,  and  garnifh  with  lemon  and  beet  root. 

Veal  Olives  the  French  Way . 

TAKE  two  pounds  of  lean  veal,  a pound  of  beef 
marrow,  two  anchovies  wafhed  and  boned,  the  yolks 
of  two  hard  eggs,  a few  mufhrooms,  and  a dozen 
oyflers  bearded,  all  chopped  very  fine  together,  a little 
thyme,  marjorum,  parfley,  fpinach,  lemon-peel  fared 
fine,  feafoned  with  beaten  mace,  nutmeg,  pepper  and 
fait,  and  mix  the  ingredients  together  with  the  yolks 
of  two  eggs ; take  a veal  caul  and  lay  a layer  of  fat 
bacon  on  ie  cut  very  thin,  then  a layer  of  the  force- 
meat,  roil  it  up  in  the  veal  caul,  and  either  roaft  or 
bake  it  an  hour ; when  it  is  enough  cut  it  into  flices, 
lay  it  in  a hot  difh,  with  good  gravy  or  a little  white 
cullis  under  it,  and  garnifh  with  lemon  and  beet-root, 

Veal  Blanquets . 

ROAST  a piece  of  fillet  of  veal,  but  not  too  much, 
cut  off  the  fkin  and  nervous  parts,  and  cut  it  into 
very  thin  little  bits ; chop  fome  onions  very  fine,  put 
fome  butter  into  a ffew-pan,  and  fry  the  onions  a little 
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crifp,  then  duft  a little  flour  over  them,  (hake  the  pan 
round,  put  in  half  a pint  of  white  gravy  or  veal  broth, 
a bundle  of  fweet  herbs,  a little  beaten  mace,  pepper, 
and  fait,  and  boil  it  up,  and  then  put  in  the  veal; 
beat  up  the  yolks  of  two  eggs  with  a gill  of  cream, 
grate  in  a little  nutmeg,  a little  parfley  chopped  fine,  a 
little  lemon  peel  grated,  put  it  in,  and  ftir  it  one  way 
till  it  is  thick ; take  out  the  fweet  herbs,  fqueeze  in  a 
little  lemon  juice,  and  put  it  into  a hot  difh : garnifh 
with  lemon. 

Veal  Rolls . 

CUT  twelve  thin  flices  of  veal,  about  four  inches 
long  and  one  inch  and  a half  wide,  put  fome  yolk  of 
egg  over  them,  and  fome  good  veal  force-meat  very 
thin,  roll  them  up  tight,  tie  them  acrofs  with  a firing, 
put  them  on  a bird-fpit,  tie  them  on  another,  rub  the 
yolk  of  an  egg  over,  fprinkle  bread-crumbs  on,  roalt 
them  half  an  hour,  and  then  lay  them  in  a difh;  make 
half  a pint  of  brown  cullis  and  put  in  a few  pickled 
mulhrooms,  fome  truffles  and  morels,  the  yolks  of 
four  hard  eggs,  give  them  a boil,  and  pour  ever  the 
yeal  rolls ; garnifh  with  lemon. 

Pilloc  of  VeaL 

TAKE  the  beft  end  of  a neck  of  veal,  half  roaft  it* 
cut  it  into  fix  chops,  feafon  it  with  pepper,  fait,  and 
grated  nutmeg ; take  a pound  of  rice,  put  to  it  a quart 
of  broth,  fome  beaten  mace  and  fait,  and  half  a pound 
cf  butter,  flew  it  gently  over  a flow  fire  till  it  is  thick, 
but  take  care  it  does  not  burn,  and  beat  up  the  yolks 
cf  fix  eggs  and  ftir  in  it ; then  take  a deep  difh  and 
butter  it,  and  when  the  rice  is  cold  lay  fome  at  the 
bottom,  the  veal  as  clofe  as  you  can,  and  cover  it  all 
over  with  rice,  wafli  it  over  with  the  yolks  of  eggs, 
and  bake  it  an  hour  and  a half ; when  done  open  the 
top,  pour  in  a pint  of  good  veal  gravy,  and  fend  it  to 
table  hot. 

Pilloc  the  Indian  Way. 

TAKE  two  pounds  of  rice,  pick  and  wafh  it  very 
clean,  put  it  into  a cullender  to  drain  very  dry,  put  a 
2 pound 
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pound  of  butter  and  half  a pint  of  water  into  a flew- 
pan,  put  in  the  rice,  feafon  it  with  cloves  and  mace 
beaten,  fome  grated  nutmeg,  pepper,  and  fait,  cover 
it  clofe  to  keep  in  the  fleam,  flew  it  gently,  and  flir  it 
often  to  keep  it  from  burning,  till  it  is  tender ; in  the 
mean  time  boil  two  fowls  and  about  two  pounds  of 
bacon,  as  in  common,  or  rather  more  done  ; put  the 
fowls  into  a difh,  cut  the  bacon  in  two,  and  lay  it  on 
each  fide  of  die  fowls,  put  the  rice  over,  and  garnifh 
with  hard  eggs,  and  a dozen  onions  fried  whole  and 
brown.  This  is  the  true  Indian  way. 

Pilloc  another  Way . 

TAKE  a fmall  leg  of  veal  and  an  old  cock  fkinned, 
cut  them  in  fmall  pieces,  put  them  in  a pot,  with  a 
quarter  of  an  ounce  of  cloves  and  mace,  a fpoonful  of 
whole  pepper,  a pound  of  lean  bacon  cut  in  bits,  fix 
onions,  and  three  gallons  of  foft  water ; when  the 
fcum  riles  fkirn  it  clean,  and  put  in  a fpoonful  of  fair,' 
flew  it  well  for  three  or  four  hours,  and  then  drain  it 
off  into  a wide  earthen  pan  ; the  next  day  take  off  the 
fat  and  put  it  into  a fl?w-pan,  with  two  pounds  of  rice 
cleaned,  picked,  and  wafhed,  fimmer  it  till  the  rice  is 
tender  and  dry,  and  ftir  it  often  for  fear  it  fhould  burn ; 
roall  two  fowls,  put  them  in  the  difh,  lay  the  rice  all 
round  them,  heaped  as  high  as  the  fowls,  and  garnifli 
with  hard  eggs. 

Currie  of  Veal \ 

GUT  the  beflend  of  a neck  of  veal  into  thin  chops, 
cut  the  bones  off  as  fhort  as  you  can,  pepper  and  fait 
them,  and  fry  them  brown  in  frefh  butter;  cut  fix 
onions  into  flices  and  fry  them  brown,  then  put  the 
veal  to  them,  with  a quart  of  veal  broth  and  a fmall 
bottle  of  curric  powder,  (if  you  have  no  curric  powder 
put  a tea  fpoonful  of  Cayan  pepper)  a little  beaten 
mace,  and  a table  fpoonful  of  yellow  turmarick,  cover 
it  clofe,  and  flew  it  gently  for  one  hour ; in  the  mean 
time  boil  a pound  of  rice  in  a gallon  of  water  till  it  is 
tender,  colour  one  third  green  with  fpinach  juice,  another 
third  yellow  with  yellow  turmarick,  then  put  a row 
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of  green,  a row  of  white,  and  a row  of  yellow,  till 
the  difh  is  full,  then  garnifh  it  with  hard  eggs  ; put 
the  veal  and  fauce  in  another  difh,  and  garnifh  with 
lemon. 

Porcupine  of  a Breaft  of  Veal. 

TAKE  a fine  large  breaft  of  veal  and  bone  it,  lay 
it  flat  on  a dreffer,  and  rub  it  over  with  the  yolks  of 
two  eggs,  cut  fome  fat  bacon  as  thin  as  you  can  and 
put  over  it,  a handful  of  parfley,  a little  lemon-peel 
fh : d fine,  the  yoiks  of  fix  hard  eggs  chopped  fmall, 
and  t!ie  crumb  of  a penny  loaf  loaked  in  cream,  fea- 
ioned  with  pepper,  fait,  grated  nutmeg,  and  a little 
beaten  m tce,  roll  the  breaft  clofe  and  fkewer  it  tight ; 
then  cut  fat  bacon,  fome  boiled  ham,  and  fome  pick- 
led  cucumbers  in  thin  flips  about  two  inches  long; 
lard  it  in  rows,  firft  hum,  then  bacon,  then  cucumbers, 
till  you  have  larded  the  veal  all  round  3 then  put  into  a 
deep  earthen  pan  with  a pint  of  water,  cover  it  clofe, 
and  put  it  in  an  oven  for  two  hours  ; as  foon  as  it  is 
done  take  it  our,  put  the  veal  in  a difh  and  keep  it 
hot;  ftrain  the  liquor  through  sbfieve  into  a ftew-pan, 
fkim  off  the  fat,  put  in  a glafs  of  white  wine,  a little 
lemon  pickle  and  caper  liquor,  a fpoonful  of  ketchup, 
a little  pepper  and  fait,  thicken  it  with  butter  mixed 
with  flour,  and  boil  \t  up;  lay  the  veal  in  a hot  difh 
and  pour  the  fauce  over  it ; have  ready  a roll  of  force- 
meat made  thus ; get  half  a pound  of  lean  veal,  half  a 
pound  of  beef-fuec  cut  fmall,  the  crumb  of  a penny 
loaf  beat  in  a marble  mortar,  put  in  a dozen  oyfters 
chopped  fine,  feafon  it  with  nutmeg,  Cayan  pepper 
and  fait,  mix  it  up  wirh  the  yolks  of  four  eggs,  lay  it 
on  a veal  caul,  roll  it  up  like  a collared  eel,  bind  it  in 
a cloth,  and  boil  it  one  hour ; when  it  is  done  cut  it 
into  four  flices,  lay  one  at  each  end,  and  one  on  each 
•fide;  cut  the  fweetbread  into  four  flices,  fry  them 
bro An  with  butter,  and  lay  a flice  between  each  flice 
of  force-meat.  Yqu  may  put  mufhrooms,  truffles  and 
moiels  in  the  fauce  if  you  think  proper. 

. Vv  hen  game  is  out  of  leafon  this  will  ferve  as  a 
grand  bottom  difh. 


A Savory 


MADE  DISHES. 


199 


A Savory  Difh  of  Veal . 

CUT  fome  thin  dices  off  a fillet  of  veal,  hack  them 
with  the  back  of  a knife,  rub  them  over  with  the  yolks 
of  eggs,  lay  fome  good  veal  force-meat  over  them, 
roll  them, up  tight,  tie  them  with  packthread,  rub  them 
over  with  the  yolks  of  eggs,  and  fprinkle  bread-crumbs 
over  them  ; butter  a difh  and  put  them  in,  bake  them 
for  half  an  hour  in  a quick  oven;  take  a pint  of  brown 
cullis,  put  in  a few  pickled  mufhrooms,  a few  truffles 
and  morels  boiled  and  wafned  well,  and  give  them  a 
boil  up ; fry  about  a dozen  force-meat  balls,  put  the 
veal  in  the  difh,  the  balls  round  it,  and  pour  the  cullis 
and  mufhrooms  over  it  j garnifh  with  lemon.  Be  fure 
to  cut  the  firings  off. 

Breafl  of  Veal  collared . 

TAKE  a fine  breafl  of  veal,  and  with  a fharp  knife 
take  out  the  bones  and  the  fkin  of  the  flap -end,  take 
care  you  do  not  cut  the  meat  through,  and  rub  it  over 
with  the  yolk  of  an  egg ; mix  a handful  of  bread- 
crumbs with  half  a nutmeg  grated,  a little  beaten 
cloves,  mace,  pepper  and  fait,  a handful  of  parfley,  a 
few  fweet  herbs,  a little  lemon-peel  Hired  fine,  and 
fprinkle  over  the  veal ; roll  it  up  tight,  run  a fkewer 
through  the  middle  and  cut  both  ends  even,  tie  it 
round  with  packthread  to  keep  it  tight,  put  the  fpit 
through  the  middle,  wrap  the  caul  round,  and  tie  it 
on,  road  it  for  two  hours,  take  the  caul  off  about  a 
quarter  of  an  hour  before  it  is  done,  bade  it  with  but- 
ter, and  make  it  of  a fine  brown  ; in  the  mean  time 
take  a pint  of  brown  cullis,  put  it  in  a dew-pan,  with 
half  a pint  of  frefh,  or  a gill  of  pickled  muflirooms,  a 
few  truffles  and  morels,  two  artichoke  bottoms  cut  in 
pieces,  and  dew  it  a quarter  of  an  hour ; take  up  the 
veal,  fet  it  upright  in  the  difh,  and  pour  in  the  lauce  ; 
have  your  fweetbread  cut  in  four  and  nicely  broiled, 
with  fome  fried  force-meat  balls,  and  put  tnem  round, 
garnifh  the  difh  with  lemon  and  beet-root. 
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Fricandillas  of  Veal . 

TAKE  two  pounds  of  lean  veal,  half  a pound  of 
the  kidney  fuet  of  veal  chopped  very  fmall,  and  the 
crumb  of  a twopenny  French  roll  foaked  in  hot  milk  ; 
fqueeze  the  milk  out,  put  it  to  the  veal,  feafon  it  pretty 
high  with  pepper,  fait,  and  grated  nutmeg,  make  it 
into  balls  about  as  big  as  a tea-cup,  rub  it  over  with 
the  yolks  of  eggs,  put  half  a pound  of  butter  into  a 
flew-pan,  and  fry  them  of  a light  brown ; then  put 
them  on  a fieve  to  drain  a few  minutes,  put  them  into 
a flew- pan  with  a quart  of  veal  broth,  flew  them 
gentiy  for  three  quarters  of  an  hour,  thicken  ic  with 
butter  mixed  with  flour,  feafon  it  with  a little  pepper 
and  fait,  and  fqueeze  in  the  juice  of  half  a lemon  ; put 
them  in  a hot  difh,  pour  the  fauce  over  them,  and 
garnifh  with  lemon  and  beet  root. 

Tenderoons  of  Veal \ 

TAKE  the  brifket  part  of  a bread:  of  veal,  put  it 
into  a fauce- pan,  and  cover  it  with  water,  put  it  on 
the  fire,  and  when  the  fcum  rifes  fkim  it  clean,  put  in 
a bundle  of  fweet  herbs,  an  onion  ftuck  with  cloves, 
three  or  four  blades  of  mace,  a little  fait,  and  boil  it 
till  it  is  tender ; then  take  it  up  and  cut  it  acrofs  in 
thin  flices ; put  about  two  ounces  of  butter  into  a flew- 
pan,  melt  it,  and  put  in  a fpoonful  of  flour,  ftir  it  till 
it  is  fmooth,  but  do  not  let  it  burn,  ftrain  in  about  a 
pint  of  the  broth,  and  ftir  it  round  ; then  put  in  the 
veal,  with  a few  frefh  mufhrooms  firft  ftewed,  fome 
afparagus  tops  boiled  tender,  and  fome  force-meat  and 
egg  balls ; give  it  a tofs  up,  feafon  it  with  Cayan  pep- 
per and  fait,  mix  the  yolks  of  two  eggs  with  half  a 
pint  of  cream,  grate  in  a little  nutmeg,  put  it  in, 
fhake  it  one  way  till  it  is  thick  and  fmooth,  and  fqueeze 
in  the  juice  of  half  a lemon,  put  it  into  the  difh,  and 
garnifti  with  lemon  and  beet- root. 

Tender oons  another  Way . 

PUT  the  brifttet  end  of  a breaft  of  veal  into  a 
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lauce-pan,  cover  it  with  water,  put  in  a bundle  of 
fweet  herbs,  fome  cloves  and  mace,  and  boil  it  till  it 
is  tender ; then  take  it  out  and  cut  it  acrofs  very  thin  ; 
have  a pint  and  a half  of  white  cullis  in  a ftew-pan, 
put  in  the  veal  with  fome  frefh  mufhrooms  Hewed, 
fome  afparagus  tops  boiled,  fome  force-meat  and  egg 
balls,  and  make  it  hot ; then  put  it  into  a dilh,  and 
garnilh  with  lemon  and  beet-root, 

Italian  Collops . 

CUT  about  two  dozen  Dices  off  a fillet  of  veal 
about  two  inches  fquare,  and  lard  them  with  fmall 
flips  of  bacon  ; put  fome  butter  into  a ftew-pan,  make? 
it  hot,  and  fry  them ; the  unlarded  fide  of  a fine  brown 
firft,  then  turn  them,  and  fry  them  a little  on  the  larded 
fide ; take  them  out,  and  put  them  before  the  fire  to 
keep  hot,  pour  out  the  fat,  and  put  a pint  of  brown 
cullis  into  the  pan,  with  fome  pickled  mulhrooms, 
truffles  and  morels,  a fweet-bread  boiled  and  Sht  into 
pieces,  fome  fmall  force-meat  balls  boiled,  and  give 
them  a boil  up  ; put  the  collops  into  a dilh  the  larded 
fide  uppermoft,  put  the  fauce  and  ingredients  over 
them,  and  garnilh  with  lemon  and  beet-root. 

Italian  Collops  White . 

CUT  your  collops,  and  lard  them  as  before,  and 
throw  them  into  boiling  water  for  a minute;  put  a 
little  butter  into  a ftew-pan,  melt  it,  and  put  in  a fpoon- 
ful  of  flour,  ftir  it  till  it  is  fmooth,  then  pour  in  a pint 
of  veal  broth,  feafon  it  with  nutmeg,  beaten  mace, 
pepper  and  fait,  put  in  the  collops,  with  a few  mulh- 
rooms and  afpaiagus  tops  boiled,  and  flew  them  for 
five  or  fix  minutes ; mix  the  yolks  of  two  eggs  with 
half  a pint  of  cream,  put  it  in,  fhake  the  pan  one  way 
till  they  are  thick  and  fmooth,  and  fqueeze  in  the  juice 
of  half  a lemon ; then  put  them  in  a dilh  the  larded 
fide  uppermoft,  pour  the  fauce  over  them,  and  garnilh 
with  lemon  and  beet-root. 
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Scotch'  Collops. 

CUT  your  collops  very  thin,  about  as  broad  as  a 
crown  piece,  off  a fillet  of  veal,  and  fome  fat  with 
them,  fprinkle  fome  fait  on  them,  and  flour  them;  put 
into  a frying-pan  a piece  of  butter,  make  it  hot,  putin 
the  collops,  fry  them  on  both  fides  of.  a fine  brown, 
and  then  lay  them  in  your  difli ; have  the  following 
ragou  ready  : put  four  ounces  of  butter  into  a ftew- 
pan,  melt  it,  put  in  a large  fpoonful  of  flour,  and  ftir 
it  till  it  is  fmooth  ; then  pour  in  a pint  and  a half  of 
good  gravy,  ftir  it  till  it  boils  up,  put  in  a gill  of  white 
wine,  fome  frefh  or  pickled  mufhrooms,  truffles  and 
morels  waflied  clean.,  a fweetbread  blanched  and  cut  in 
pieces,  artichoke  bottoms  cut  in  pieces,  fome  force- 
meat balls  boiled,  ftew  them  for  half  an  hour,  and 
fqueeze  in  the  juice  of  half  a lemon  ; then  put  it  over 
the  collops,  and  garnifh  with  fmall  rafhers  of  bacon 
toafted  and  lemon.  .You  may  cut  and  fry  the  collops, 
put  in  a pint  of  brown  cullis,  a few  pickled  mufli- 
rooms,  fome  truffles  and  morels,  a fweetbread,  or  ox- 
palates  boiled  tender,  and  force-meat  balls  boiled ; 
give  them  a boil  up  for  a minute,  put  them  in  a difh, 
and  garnifh  with  rafhers  of  bacon  and  lemon. 

White  Collops . 

CUT  them  the  fame  as  for  Scotch  collops,  put  them 
into  a ftew-pan,  and  pour  fome  boiling  water  over 
them,  ftir  them  about,  and  ftrain  them  off ; put  a little 
butter  into  a ftew-pan,  melt  it,  put  a fpoonful  of  flour 
in,  and  ftir  it  till  it  is  fmooth;  then  pour  in  a pint  of 
veal  broth,  feafon  it  with  a little  beaten  mace,  pepper 
and  fait,  put  in  the  collops,  with  a bundle  of  fweet 
herbs,  a fweetbread  boiled  and  cut  in  pieces,  fome 
frefh  mufnrooms  ftewed  firft,  or  pickled  ones  wafh'ed 
in  warm  water,  a few  force-meat  balls  boiled,  and  ftew 
them  about  five  or  fix  minutes  ; mix  the  yolks  of  two 
eggs  with  half  a pin  of  cream,  grate  a little  nutmeg 
in,  put  it  into  the  pan,  and  keep  fhaking  it  one  way 
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till  it  is  thick  and  fmooth  5 take,  out  the  fweet  herbs, 
fqueeze  in  the  juice  of  half  a lemon,  put  it  into  a hot 
difh,  and  garnifh  with  lemon  and  beet-root. 

Scotch  Collops  a la  Frangoije. 

CUT  large  collops  off  a leg  of  veal,  lard  them  with 
thin  flips  of  bacon,  put  them  in  a pan,  pour  half  a pint 
of  mild  ale  boiling  over  them,  and  let  them  lay  till  th6 
blood  is  out ; then  take  out  the  collops,  fprinkle  them 
over  with  parfley,  fweet  herbs,  and  lemon-peel  fhred 
fine,  flour  them,  and  fry  them  brown  in  frefh  butter ; 
take  them  out  and  put  them  into  a difh  ; put  the  ale 
into  the  flew- pan,  with  a little  anchovy  liquor,  a glafs 
of  white  wine,  a little  Cayan  pepper,  and  boil  it  up ; 
beat  up  the  yolks  of  two  eggs  and  flir  in,  with  a little 
butter,  fhake  all  together  till  it  is  thick,  pour  it  over 
the  collops,  and  garnifh  with  rafhers  of  bacon  toafted 
and  lemon. 

Calf's  Head  Surf  rife. 

TAKE  a calf’s  head  with  the  fkin  on,  fcald  it  the 
fame  as  for  mock  turtle,  and  with  a fharp  knife  raife 
up  the  fkin,  with  as  much  meat  from  the  bones  as  you 
can,  fo  as  it  may  appear  like  a whole  head  when  fluf- 
fed ; then  make  a force-meat  thus ; take  a pound  of 
lean  veal,  a pound  of  fat  bacon  fcraped,  a pound  of 
beef-fuet,  the  crumb  of  a two-penny  loaf  rubbed 
through  a cullender,  beat  it  all  well  in  a mortar,  with 
fome  fweet  herbs,  parfley,  and  lemon-peel  fhred  fine, 
fome  cloves,  mace,  and  nutmeg  beat  fine,  with  Cayan 
pepper  and  fait,  enough  to  feafon  it,  beat  up  the  yolks 
of  four  eggs,  and  mix  all  together  ; fteff  the  head  with 
the  force-meat  and  fkewer  it  tight  at  both  ends,  then 
put  it  into  a pot  or  deep  pan,  with  two  quarts  of  water, 
a pint  of  white  wine,  a blade  or  two  of  mace,  a bundle 
of  fweet  herbs,  an  anchovy,  two  fpoonsful  of  walnut 
and  mufhrootn  ketchup,  the  fame  of  lemon  pickle, 
fome  pepper  and  fait,  lay  a coarfe  pafle  over  it  to  keep 
in  the  Hearn,  and  bake  it  two  hours  and  a half  in  a 
fharp  oven  $ when  you  take  it  out,  put  the  head  in  a 

deep 
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deep  foupdifh,  fkim  ofF  the  Fat  from  the  gravy,  drain 
it  through  a fieve  into  a dew-pan,  thicken  it  with  butter 
mixed  with  flour,  and  boil  it  up  for  a few  minutes ; 
mix  the  yolks  of  four  eggs  with  half  a pint  of  cream 
put  in,  dir  it  one  way  till  it  is  thick  and  fmooth,  then 
pour  it  over  the  head,  and  garnifh  with  force-meat 
balls  boiled,  fome  truffles  boiled,  barberries  and  pickled 
mufhrooms. 

Ham  a la  Braize . 

CUT  off  the  knuckle  and  foak  it  as  for  boiling, 
half  boil  it  and  take  off  the  fkin  ; put  fome  rafhers  of 
fat  bacon  at  the  bottom  of  a long  deep  dew-pan,  with 
dices  of  beef  over  it,  feafon  it  with  beaten  cloves  and 
mace,  fweet  herbs  and  parfley  chopped  fine ; lay  the 
ham  in  with  the  fat  fide  uppermod,  and  cut  in  fix 
onions,  a parfnep,  and  two  carrots  diced,  with  fome 
chives  and  parfiey,  lay  them  on  both  the  fides,  but  not 
at  top,  cover  the  ham  with  dices  of  lean  bee£  and  fat 
bacon  over  the  beef,  then  fome  roots  diced  over  all, 
cover  it  clofe,  and  ftop  it  with  pade;  put  it  over  a 
gentle  fire,  and  fome  fire  at  the  top,  and  let  it  braize 
for  eight  hours ; then  carefully  take  it  out,  rub  it  over 
with  the  yolk  of  an  egg,  fprinkle  bread-crumbs  over, 
and  brown  it  with  a hot  falamander;  when  cold,  put 
it  on  a clean  napkin,  and  garnifh  with  parfiey. 

If  it  is  to  be  eat  hot,  make  th£  following  ragou  s 
take  a pint  and  a half  of  good  brown  cullis,  drain  the 
gravy  that  comes  from  the  ham  into  the  dew-pan, 
fkim  off  the  fat  and  put  it  in  ; cut  a veal  fweetbread 
into  pieces,  fome  cocks- combs,  truffles  and  morels, 
pickled  or  frefh  mufhrooms,  and. the  yolks  of  fix  hard 
eggs,  boil  it  up  for  ten  minutes,  put  it  in  the  difh, 
and  put  the  ham  on  the  top ; garnifh  with  lemon  and 
barberries. 

Shoulder  oj  Mutton  in  "Epigram . 

TAKE  a fhoulder  of  mutton  and  road  it  nearly 
enough,  then  carefully  take  oft7  the  fkin  as  thick  as  a 
crown  piece  and  the  fhank-bone  at  the  end,  cut  the 
meat  off  the  blade  bone,  pepper, , fait,  and  broil  it; 

feafor^ 
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feafon  the  fkin  and  fhank-bone  with  pepper  and  fait, 
fome  fweet  herbs  and  parfley  fhred  fine,  fprinkle  fome 
bread-crumbs  on  it,  and  broil  it  of  a fine  brown;  in 
the  mean  time  cut  up  the  meat,  and  hafh  it  in  the 
fame  manner  as  diredted  in  the  receipt  for  hafhed  mut- 
ton, only  put  the  gravy  in  that  run  from  it;  put  the 
blade  bone  in  the  difh,  the  hafh  clofe  round  it,  then 
put  the  fkin  over  all,  and  garnifh  with  green  pickles. 

Shoulder  of  Mutton  Surprife . 

CUT  the  lhank  off  a fhoulder  of  mutton  and  half 
boil  it,  then  put  it  into  a ftew-pan,  with  two  quarts  of 
good  gravy,  half  a pound  of  rice,  a tea-fpoonful  of 
mufhroom  powder,  if  you  have  it,  a little  beaten  mace, 
fome  pepper  and  fait,  and  flew  it  one  hour,  or  till  the 
rice  is  done  ; then  take  up  the  mutton  and  keep  it  hot, 
put  to  the  rice  a piece  of  butter  mixed  with  flour,  and 
fhake  it  about ; put  in  half  a pint  of  good  cream, 
fhake  it  well  for  five  or  fix  minutes,  lay  the  mutton  in 
the  difh,  and  put  the  fauce  and  rice  over  it ; garnifh. 
with  green  pickles  or  barberries,  and  fend  it  to  table 
hot. 

Leg  of  Mutton  a la  Royale . 

TAKE  a leg  of  mutton,  cut  off  all  the  fat,  fkin, 
and  fhank-bone,  lard  it  with  bacon  all  over,  and  fea- 
fon  it  with  pepper  and  fait;  take  a round  piece  of  beef j 
or  fillet  of  veal,  of  about  four  pounds,  and  lard  it ; 
have  a pan  of  hog's  lard  boiling  hot,  flour  your  meat, 
and  give  it  a nice  brown  colour  in  the  lard  ; then  take 
the  meat  out,  and  lay  it  on  a fieve  to  drain  a few  mi- 
nutes, put  it  into  a deep  ftew-pan,  with  a bundle  of 
fweet  herbs,  fome  parfley,  an  onion  ftuck  with  cloves, 
two  or  three  blades  of  mace,  a little  whole  pepper,  and 
three  quarts  of  gravy,  cover  it  clofe,  and  let  it  flew 
gently  for  two  hours ; in  the  mean  time  make  a pint 
and  a half  of  brown  culiis,  put  in  fome  mufhrooms, 
truffles  and  morels,  a fweetbread  cut  in  pieces,  fome 
afparagus  tops  boiled,  two  fpoonsful  of  ketchup,  a gili 
©f  red  wine,  and  flew  it  for  ten  minutes ; then  lay  the 
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mutton  in  the  middle  of  a diOb,  cut  the  beef  or  veal 
into  dices,  make  a rim  round  the  mutton  with  the 
dices,  pour  the  ragou  over,  and  garnidi  with  lemon 
and  beet-root. 

Leg  of  Mutton  a la  Hout  Gout . 

IN  cold  weather  hang  a leg  of  mutton  in  an  airy 
place  for  a fortnight,  cut  off  the  fhank,  ftuff  it  all  over 
with  cloves  of  garlick,  roaft  it,  bade  it  with  red  wine, 
and  fprinkle  pepper  and  fait  on  it  ; while  it  is  roafling 
boil  a gill  of  gravy,  as  much  red  wine,  with  fix  dial- 
lots  chopped  dne  together,  put  it  in  the  diffl,  and  put 
the  leg  on  it ; garnilh  with  horfe-radifh. 

Shoulder  of  Mutton  with  a Ragou  of  Turneps. 

TAKE  a dioulder  of  mutton,  cut  off  the  fliank, 
and  take  out  the  blade-bone  as  neat  as  poffible,  and  in 
the  place  put  a ragou  made  as  follows : take  one  or 
two  fweatbreads  cut  in  pieces,  a dozen  cockcombs, 
half  an  ounce  of  truffles  and  morels,  fome  frefh  mufti  - 
rooms,  a little  beaten  mace,  pepper  and  fait,  dew  all 
thefe  in  a little  good  gravy,  and  thicken  it  with  butter 
mixed  with  dour,  or  the  yolks  of  two  eggs,  which  you 
pleafe,  and  let  it  be  cold  before  you  put  it  in ; then  dll 
up  the  place  where  you  took  the  bone  from,  juft  in  the 
form  it  was  before,  and  few  it  up  tight ; take  a large 
deep  dew-pan,  lay  at  the  bottom  thin  dices  of  bacon, 
then  dices  of  veal,  a bundle  of  pardey  and  fweet  herbs, 
fome  whole  pepper,  two  or  three  blades  of  mace,  fix 
cloves,  a large  onion,  and  juft  cover  the  meat  with 
gravy,  cover  it  clofe  and  few  it  gently  for  two  hours  5 
pare  eight  or  ten  turneps,  and  cut  them  into  what  dif- 
ferent lhapes  you  pleafe,  boil  them  in  water  fufficient 
to  cover  them,  ftrain  tnem  off  in  a deve,  and  put  them 
over  the  water  to  keep  hot;  then  take  up  the  mutton, 
drain  it  from  the  fat,  and  keep  it  hot  and  covered ; 
ftrain  the  gravy  it  was  ftewed  in  and  fkim  off  all  the  fat 
clean,  put  it  into  a ftew-pan,  feafon  it  with  pepper  and 
fait,  put  in  a glafs'of  white  wine,  two  fpoonsful  of 
ketchup,  thicken  it  with  butter  mixed  with  dour,  and 
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boll  it  np  till  it  is  thick  and  fmooth ; then  put  in  the 
turneps,  give  them  a tols  or  two,  pour  the  fauce  over 
the  meat,  and  garnifh  with  barberries. 

To  fluff  a Leg  or  Shoulder  of  Mutton . 

TAKE  fome  bread-crumbs,  half  a pound  of  beef, 
fuet,  the  yolks  of  four  hard  eggs,  three  anchovies 
boned,  and  twelve  oyfters,  all  chopped  fmall,  a little 
parfley  and  fweet  herbs  Hared  fine,  feafon  it  with  nut- 
meg,■ pepper  and  fait,  work  it  all  np  with  the  yolks  of 
two  raw  eggs  like  a pafte,  cut  a hole  in  the  thick  part 
of  the  mutton,  or  where  you  pleafe,  put  in  the  fluffing 
and  roaft  it ; for  fauce,  take  a gill  of  the  oyfter  liquor, 
as  much  claret,  a little  anchovy  liquor,  a little  nutmeg, 
an  onion,  and  a dozen  oyilers ; flew  thefe  together  for 
ten  minutes,  take  out  the  onion,  pour  the  fauce  under 
the  mutton,  and  garnifh  with  horfe-radifh. 

Oxford  John. 

KEEP  a leg  of  mutton  till  it  is  flale,  cut  it  into  as 
thin  collops  as  you  can,  but  firft  cut  off  the  fat  and 
linews,  feafon  them  with  pepper  and  fait,  a little  beaten 
mace,  and  flrew  among  them  a little  thyme,  and  three 
or  four  fhallots  Hired  fine;  put  about  a quarter  of  a 
pound  of  butter  into  a flew-pan  and  make  it  hot,  put 
in  your  collops,  keep  them  flirring  with  a wooden 
fpoon  till  they  are  three  parts  done,  and  then  add  a 
pint  of  gravy,  a little  juice  of  lemon,  thicken  it  with 
butter  mixed  with  Hour,  let  them  fimmer  four  or  five 
minutes,  and  they  will  be  enough ; but  take  care  you 
do  not  let  them  boil,  nor.  have  them  ready  before  you 
want  them,  as  they  will  get  hard ; fry  fome  bread  fip- 
pets  and  put  round  and  over  them,  and  fend  them  up 
hot. 

Mutton  the  Turkijh  Way . 

TAKE  a leg  or  neck  of  mutton  and  cut  it  into  thin 
fiices,  then  waffi  it  in  vinegar,  put  it  into  a pot  that 
has  a dole  cover  to  it,-  put  in  to  a leg  three  quarts  of 
water,  a quarter  of  a pound  of  rice,  a little  whole  pep- 
per. 
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per,  and  three  or  four  onions ; to  a neck,  two  quarts 
of  water,  three  ounces  of  rice,  a little  whole  pepper, 
and  onions ; cover  it  clofe,  {lew  it  gently,  and  allow  a 
quarter  of  an  hour  for  every  pound  of  meat ; fkim  it 
frequently,  and  when  done  take  out  the  onions,  feafon 
it  with  fait  to  your  palate,  put  in  a quarter  of  a pound 
of  butter,  dir  it  well  round,  and  take  care  the  rice  does 
not  burn  to  the  bottom  ; put  the  meat  in  the  difh,  and 
pour  the  rice  and  gravy  over  it.  You  may  put  in  a 
little  mace  and  a bundle  of  fweet  herbs  if  you  think 
proper. 

A Bafque  of  Mutton . 

GET  a caul  of  veal  and  lay  it  in  a copper  difh  about 
the  fize  of  a fmall  punch  bowl,  take  a leg  of  mutton 
that  has  been  kept  a week,  cut  off  the  lean,  and  chop 
it  very  fmall,  with  half  its  weight  in  beef  marrow,  the 
crumb  of  a penny  loaf,  the  yolks  of  four  eggs,  two 
anchovies  boned  and  walked,  half  a pint  of  red  wine, 
the  rind  of  half  a lemon  grated,  and  a little  pepper  and 
fait ; mix  it  up  like  laufage  meat,  lay  it  in  your  caul  in 
the  infide  of  the  difh,  clofe  up  the  caul,  and  bake  it 
for  one  hour  and  a half  in  a quick  oven ; when  it 
comes  out  turn  your  difh  upfide  down,  and  turn  the 
whole  out  into  another  difh,  pour  fome  good  gravy 
over  it,  garnifh  with  pickles,  and  fend  venifon  fauce 
in  a boat. 

To  collar  a Breajl  of  Mutton . 

TAKE  a large  breaft  of  mutton,  and  with  a iharp 
knife  take  off  the  (kin,  cut  all  the  bones  out,  and  grate 
fome  nutmeg  over  the  infide ; chop  fome  parfiey,  fweet 
herbs,  and  a little  lemon-peel  very  fine,  fome  crumbs 
of  bread  mixed  together,  with  a little  beaten  mace, 
pepper  and  fait,  rub  the  infide  with  the  yolk  of  an  egg, 
fprinkle  the  herbs  and  bread-crumbs  over,  and  roll  it 
up  tight ; run  a fkewer  through  to  hold  it  together,  tie 
it  round  with  packthread,  cut  the  ends  even  to  make 
it  ftand  upright  in  the  difh,  fpit  it,  and  put  it  down  to 
roaft  put  half  a pint  of  red  wine  in  the  pan,  and  bafte 
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it  till  the  wine  is  foaked  up,  then  bade  it  with  butter 
to  make  it  of  a fine  froth ; (one  hour  at  a good  fire 
will  do  it)  when  it  is  done  take  it  up,  untie  it,  take 
out  the  fkewer,  fet  it  upright  in  a difli,  with  a little 
good  gravy  in  the  difh ; garnifh  with  green  pickles, 
and  fend  venifon  fauces  in  boats. 

If  you  do  not  approve  of  red  wine,  you  may  put  a 
quart  of  milk,  and  a quarter  of  a pound  of  butter  in 
the  pan,  and  bade  it  with. 

Mutton  Kebobbed . 

TAKE  a loin  of  mutton,  cut  out  all  the  infide  fat 
and  the  fkin  off  the  back,  cut  it  in  five  or  fix  pieces, 
and  rub  them  all  over  with  the  yolk  of  an  egg ; have 
fome  bread-crumbs,  fweet  herbs,  pardey,  and  lemon- 
peel  fhred  fine,  a little  beaten  mace,  pepper  and  fait, 
mixed  together,  fprinlde  the  mutton  all  over,  put  it 
on  a fmall  fpit,  bade  it  with  butter,  and  fprinkle  it 
with  the  crumbs  and  herbs  feveral  times  while  it  is 
roading;  make  it  of  a fine  brown,  then  put  it  in  a 
hot  difh,  with  fome  good  gravy  under  it ; garnifh  with 
horfe-radidi,  and  poveroy  fauce  in  a boat. 

Neck  of  Mutton  called  the  Hafy  Difh. 

TAKE  a large  filver  or  pewter  difh,  made  like  a 
deep  loup-difh,  with  an  edge  about  an  inch  deep  in 
the  infide,  on  which  the  lid  fixes  (with  a handle  at 
top)  fo  fad  that  you  may  lift  it  up  by  that  handle  with- 
out letting  it  fall  j this  difh  is  called  a necromancer. 
Take  a neck  of  mutton  about  fix  pounds,  take  off  the 
fkin,  cut  it  into  chops,  but  not  too  thick,  cut  a French 
roil  and  a large  onion  into  thin  dices,  pare  and  dice 
three  or  four  turneps,  lay  a row  of  mutton  in  the  difli, 
on  that  a row  of  roll,  then  turneps,  then  onion,  a little 
fait,  then  the  meat,  and  fo  on  till  all  is  in,  put  in  a 
bundle  of  fweet  herbs  and  a blade  or  two  of  mace ; 
have  a tea-kettle  of  boiling  water,  fill  the  difh,  cover 
it  clofe,  and  hang  the  difli  on  the  back  of  two  chairs 
by  the  rim ; have  ready  three  dieets  of  brown  paper, 
tear  each  dieet  into  five  pieces,  draw  them  through 
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your  hand,  light  one  piece  and  hold  it  under  the  bot- 
tom of  your  difh,  moving  the  paper  about  as  faft  as 
it  burns  ; proceed  thus  till  all  the  paper  is  burnt,  and 
your  meat  will  be  enough,  (fifteen  minutes  juft  does 
it)  and  fend  it  to  table  hot  in  the  difh. 

This  difh  was  firft  contrived  by  the  late  Mr.  Rich, 
and  is  now  much  admired  by  the  nobility  and  gentry. 

Mutton  a la  Blaize . 

CUT  fix  or  eight  chops  very  thin  and  cut  off  the 
ikin  ; get  a double  block-tin  or  filver  pan,  made  with 
a cover  to  fix  on  clofe,  lay  your  chops  in,  chop  fome 
parfiey,  lemon- peel,  and  a few  fweet  herbs  fine,  and 
fprinkle  over  them,  with  half  a dozen  (ballots  or  onions 
chopped  very  fine,  feafoned  pretty  high  with  Cayan 
pepper  and  fait,  put  in  a little  gravy,  put  the  cover  on 
clofe,  and  flew  them  very  gently  for  ten  or  twelve 
minutes  over  a clear  fire ; (or  you  may  ftew  them  with 
paper,  as  directed  in  the  above  receipt)  fend  them  to 
table  hot  v/ith  the  cover  on. 

Mutton  Chops  in  Difguife . 

CUT  as  many  chops  as  you  want,,  but  not  too 
thick,  rub  them  with  pepper,  fait,  grated  nutmeg, 
and  chopped  parfiey  $ roll  each  chop  in  half  a fheet  of 
white  paper  well  buttered  in  the  infide,  and  rolled  at 
each  end  clofe ; have  a pan  of  hogs  lard  or  beef  drip- 
ping boiling  hot,  put  in  the  chops,  fry  them  quick  and 
of  a fine  brown  ; then  take  them  out,  and  lay  them  on 
a fieve  to  drain  the  fat  from  them  before  the  fire  y fry  a 
handful  of  parfiey  crifp,  lay  the  chops  in  a hot  difh, 
put  the  parfiey  over  and  round  them,  with  poveroy 
fauce  in  a boat.  You  muft  be  careful  you  do  not  break 
the  paper,  as  that  will  fpoii  them. 

Herrico  of  Mutton. 

TAKE  the  beft  end  of  a neck  or  loin  of  mutton,  cut 
off  the  fkin,  and  cut  it  into  thick  chops,  pepper,  fait,, 
and  flour  them;  fry  them  on  both  fides  of  a light 
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brown  in  a little  butter,  put  them  on  a fieve  to  drain, 
then  put  them  into  a (lew-pan,  with  a bundle  of  fweet 
herbs,  half  a pint  of  white  wine,  and  as  much  gravy  as 
will  cover  them,  cover  them  clofe  and  (lew  them  gently 
for  one  hour ; then  take  out  the  chops,  drain  the  gravy 
through  a fieve,  and  fkim  off  the  fat;  put  fome  butter 
into  a dew-pan,  melt  it,  put  in  a fpoonful  of  flour, 
*and  ftir  it  till  it  is  fmooth,  then  pour  the  gravy  in,  and 
keep  it  dirring  all  the  time ; in  the  mean  time  pare 
two  carrots  and  fix  turneps,  cut  them  into  dice,  or 
what  (hape  you  fancy,  peel  two  dozen  button  onions, 
and  cut  the  white  part  of  two  heads  of  celery  about 
half  an  inch  long,  wadi  them  all  well,  and  boil  them 
till  they  are  tender ; then  drain  them  in  a fieve,  and 
put  them  into  the  gravy,  put  in  the  chops,  feafon  it 
with  pepper  and  fait,  and  give  them  a dew  for  fifteen 
minutes ; take  out  the  chops  with  a fork,  lay  them  in 
the  difh,  put  the  roots  and  fauce  over  them,  and  gar- 
nifh  with  beet-root. 

Mutton  the  French  Way. 

TAKE  the  two  chumps  off  the  loins  together,  cut 
off  the  rump  with  a fharp  knife,  begin  at  the  broad 
end  and  carefully  raife  up  the  fkin  to  the  rump- end, 
but  mind  you  do  not  cut  the  fkin  through ; then  take 
a little  lean  ham  or  bacon,  chop  it  very  fine,  a few 
truffles,  parfley,  fweet  herbs,  and  a little  lemon-peel 
(bred  fine,  a litde  cloves,  mace,  and  half  a nutmeg, 
beat  fine  a little  pepper  and  fait,  mix  all  thefe  together 
and  drew  over  the  meat  where  you  took  the  fkin  from; 
then  lay  on  the  fkin  again,  faden  it  tight  with  Ikewers, 
and  put  a fheet  of  white  paper  well  buttered  over  it, 
put  it  on  a fpit  and  road  it  two  hours ; then  take  oft" 
the  paper,  bade  the  meat  v/ith  a little  butter,  drew  in 
all  over  with  bread-crumbs,  and  when  it  is  of  a fine 
brown  take  it  up  and  put  it  into  a hot  difh ; for  fauce, 
chop  fix  fhallots  fine,  put  them  into  a fauce-pan,  with 
a fpoonful  of  vinegar  and  two  fpoonsful  of  white  wine, 
boil  it  a minute  or  two,  put  it  into  the  difh,  and  gar- 
nidi  wiih'horfe-radifli. 
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Another  French  Way , called  St.  Menehout . 

TAKE  the  chumps  off  the  loins  together,  cut  off 
the  rump,  and  take  off  the  fkin,  lard  it  in  rows  with 
frr.all  flips  of  flit  bacon,  feafon  it  with  beaten  cloves, 
mace,  nutmeg,  pepper  and  fait,  fome  fweet  herbs, 
parfley,  and  young  onions  chopped  fine  \ take  a large 
ftew-pan  big  enough  to  hold  it,  lay  layers  of  bacon  at 
the  bottom,  and  thin  flices  of  lean  beef  over  the  bacon, 
lay  in  the  mutton  the  larded  fide  uppermoft  put  in  a 
pint  of  white  wine,  a pint  of  gravy,  two  or  three  bay 
leaves,  a few  fhallots,  and  lay  layers  of  bacon  and  beef 
over  it,  cover  it  clofe,  put  fire  over  and  under  it,  and 
flew  it  for  two  hours ; when  it  is  done  take  it  out,  rub 
it  over  with  the  yolk  of  an  egg,  and  ftrew  bread- 
crumbs over  it,  put  it  in  an  oven  or  before  the  fire  to 
brown  ; ftrain  the  gravy  it  was  flewed  in  through  a 
fieve,  fkim  off  the  fat,  put  it  into  a fauce-pan,  and 
boil  it  up ; put  it  into  the  difli,  put  on  the  mutton, 
and  fend  it  up  hot. 

Loin  of  Mutton  forced . 

TAKE  the  bones  out  of  a loin  of  mutton,  and 
make  a fluffing  with  the  crumb  of  a penny  loaf,  half 
a pound  of  beef-fuet  chopped  fine,  fweet  herbs,  parfley 
and  lemon-peel  ffired  fine,  fome  grated  nutmeg,  pep- 
per and  fait,  mix  it  up  with  the  yolks  of  two  eggs, 
and  put  it  in  where  the  bones  came  from,  few  it  up, 
raife  up  the  fkin,  fkewer  it  on,  fpit  and  roaft  it ; when 
it  is  nearly  done,- take  off  the  fkin,  give  it  a fine  brown, 
difli  it  up,  with  good  gravy  under  it,  and  garnifh  with 
horfe-radiffi. 

Breafi  of  Mutton  grilled . 

HALF  boil  a breafi  of  mutton,  fcore  it,  feafon  it 
with  pepper  and  fait,  rub  it  over  with  the  yolk  of  an 
egg,  and  fprinkle  it  with  bread  crumbs,  fweet  herbs 
chopped  and  mixed,  put  it  over  a clear  fire  and  broil 
it  gently  of  a fine  brown,  or  put  it  in  a Dutch  oven 
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before  the  fire;  chop  a little  parfley,  onion,  four 
pickled  cucumbers,  and  half  a gill  of  capers,  boil  them 
five  minutes  in  half  a pint  of  gravy  thickened  with  but- 
ter mixed  with  flour,  lay  the  mutton  in  the  difh,  and 
pour  the  fauce  over  it. 

Mutton  Rumps  a la  Braize . 

TAKE  fix  mutton  rumps  and  boil  them  fifteen  mi- 
nutes in  water,  take  them  out,  cut  them  in  two,  and 
put  them  into  a fiew-pan,  with  half  a pint  of  gravy,  a 
gill  of  white  wine,  an  onion  fluck  with  cloves,  a bun- 
dle of  fweet  herbs,  a little  Cayan  pepper,  and  fait, 
cover  them  clofe,  and  flew  them  tiil  they  are  tender ; 
take  them,  the  fweet  herbs,  and  onion  out,  fkim  off 
the  fat,  and  boil  the  gravy  till  it  is  clear;  then  put  in 
the  rumps,  with  a fpoonful  of  browning,  fqueeze  in 
the  juice  of  half  a lemon,  give  them  a boil  up,  and 
garnifh  with  beet-root. 

For  variety,  you  may  leave  the  rumps  whole ; fkin 
flx  kidnies,  and  lard  them  on  one  fide,  drefs  them  in 
the  fame  manner  as  the  rumps,  but  do  not  boil  them  ; 
put  the  rumps  in  the  middle  of  the  di(h,  and  the  kid- 
nies round  them.  The  kidnies  make  a pretty  fide  difh 
of  themfelves,  if  dreffed  as  the  rumps. 

Mutton  Rumps  with  Rice . 

TAKE  fix  mutton  rumps,  put  them  into  a flew- 
pan,  with  a quart  of  mutton  gravy  or  broth,  flew 
them  for  half  an  hour,  and  then  take  them  out  and  let 
them  Hand  to  cool ; boil  half  a pound  of  rice  in  two 
quarts  of  water  for  ten  minutes,  drain  it  off,  fkim  the 
fat  off  the  gravy,  put  the  rice  in,  and  flew  it  gently 
till  it  is  thick,  but  take  care  it  does  not  burn  ; feafon 
it  with  a little  beaten  mace,  pepper  and  fait  ; rub  the 
rumps  over  with  the  yolks  of  eggs,  and  fprinkle  bread- 
crumbs over  them ; have  a pan  of  fat  boiling  hot,  and 
fry  them  of  a fine  brown  ; put  them  on  a fieve  to  drain 
the  fat  from  them,  lay  the  rice  in  the  difh,  the  rumps 
in  what  form  you  pleafe  over  it,  and  garnifh  with  hard 
boiled  eggs  cut  in  two. 
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Lamb's  Head . 

TAKE  a lamb’s  head  and  pluck,  cut  out  the  eyes 
and  gall,  cut  the  nut  off  the  liver  and  heart,  take  out 
t'ie  brains,  wafh  the  head  and  the  reft  of  the  pluck 
very  clean,  and  boil  it  twenty  minutes  in  water ; then 
take  out  the  liver  and  lights,  and  mince  it  in  the  fame 
manner  as  veal,  put  it  into  a ftew-pan  with  the  liquor 
it  was  boiled  in,  enough  to  moiften  it,  with  a little 
lemon-peel  fhred  fine,  a fpoonful  of  ketchup,  a little 
butter  mixed  with  flour,  pepper  and  fait,  and  give  it  a 
boil  up ; take  the  head  up  and  notch  it  acrofs,  rub  it 
over  with  the  yolk  of  an  egg,  grate  fome  nutmeg  over 
it,  and  fprinkle  it  with  bread-crumbs,  put  it  on  a clear 
fire  and  broil  it  of  a light  brown ; cut  the  heart  and 
the  nut  of  the  liver  in  dices,  the  brains  in  four,  pep- 
per, fair,  and  flour  them,  fry  them  of  a light  brown  in 
butter,  put  the  mince  in  the  difh,  lay  the  head  over  it* 
and  put  the  fry  round  for  garnifh. 

To  force  a Leg  of  Lamb , 

TAKE  a leg  of  lamb,  and  with  a fharp  knife  care- 
fully  take  out  all  the  meat,  leaving  the  fkin  and  fat 
whole  on  the  bones,  and  make  the  lean  into  a force- 
meat thus : to  two  pounds  of  the  meat  pick  and  chop 
one  pound  of  beef-fuet,  put  the  lean  and  fuet  into  a 
marble  mortar,  with  four  large  fpoonsful  of  crumbs  of 
bread,  beat  them  well  together,  and  feafon  it  with  fix 
blades  of  mace,  ten  or  twelve  cloves,  and  half  a nut- 
meg beat  fine,  a little  lemon-peel,  parfley,  and  thyme 
flared  fine,  a little  pepper  and  fait,  mix  it  all  up  with 
the  yolks  of  four  raw  eggs,  put  it  into  the  fkin  again 
in  the  fame  fhape  that  it  was  before  the  meat  was  cut 
out,  few  it  up,  put  it  on  a fmall  fpit,  roafl:  it,  and  bade 
it  with  butter ; cut  the  loin  into  chops,  and  fry  it  as 
dire&ed  in  the  chapter  for  frying,  lay  the  leg  in  the 
difh,  the  chops  round,  with  good  gravy  under  it,  and 
garnifh.  with  Iprigs  of  cauliflowers  boiled  tender. 
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Lamb  Cutlets  with  Fin  Sauce . 

CUT  a neck,  loin,  or  leg  of  lamb  into  cutlets,  rub 
them  over  with  the  yolks  of  eggs,  fprinkle  them  with 
bread-crumbs,  parfley,  fweet  herbs,  and  lemon-peel 
fhred  fine,  pepper,  fait,  and  grated  nutmeg,  mixed  to- 
gether ; broil  them  over  a clear  fire  of  a nice  brown, 
put  them  in  a hot  difh,  and  pour  fm  fauce  over  them, 
nude  as  directed  in  the  chapter  for  fauces  5 garnifh 
with  crifped  parfley. 

La?7ib  Chops  in  Caforole . 

CUT  a loin  of  lamb  in  chops,  feafon  them  with 
beaten  cloves,  mace,  pepper  and  fait,  rub  them  over 
with  the  yolk  of  an  egg,  and  fprinkle  bread-crumbs 
on  them ; have  a pan  of  beef-dripping  boiling  hot, 
fry  them  of  a fine  brown,  lay  them  on  a fieve  to  drain, 
fry  a large  handful  of  parfley  crifp,  lay  the  chops  clofe 
round  in  a difh,  and  leave  a hole  in  the  middle  to  pour 
in  the  following  fauce ; chop  fome  parfley,  fweet  herbs, 
a little  lemon-peel,  and  two  fhallots  very  fine,  flew  it 
five  minutes  in  fome  good  thick  gravy,  and  garni fli 
with  fried  parfley. 

Lamb  Chops  larded . 

TAKE  the  beftend  of  a neck  of  lamb,  cut  it  into 
chops,  and  lard  one  hde  of  them,  feafon  them  with 
beaten  cloves,  mace,  nutmeg,  pepper,  and  fait,  put 
them  into  a ftew-pan  the  larded  fide  uppermoft,  put  in 
half  a pint  of  gravy,  a gill  of  white  wine,  an  onion, 
and  a bundle  of  fweet  herbs,  cover  them  clofe  and  ftew 
them  gently  for  half  an  hour;  then  take  out  the  chops, 
fkim  the  fat  off  clean,  take  out  the  onion  and  herbs, 
thicken  the  gravy  with  a little  butter  mixed  with  flour, 
put  in  a little  browning,  a fpoonful  of  ketchup,  and 
one  of  lemon  pickle,  a few  pickled  mufhrooms,  truf- 
fles and  morels,  and  boil  it  up  ; then  put  the  chops  in 
the  larded  flde  downwards,  give  them  a boil  for  a 
minute  or  two,  lay  the  chops  in  the  difh  the  larded  fide* 
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uppermoft,  pour  the  fauce  over  them,  and  garnifh  with 
green  pickles  or  barberries. 

You  may  (lew  the  chops  without  larding  if  you 
think  proper. 

Shoulder  of  Lamb  a la  Salpicon . 

TAKE  a fhoulder  of  lamb,  and  take  the  bones  out 
on  the  under  fide,  but  leave  in  the  fhank-end,  fluff  it 
with  veal  force-meat  where  the  bones  came  out  of,  and 
fealon  it  with  mace,  pepper,  and  fait ; put  lome  rafh- 
ers  of  bacon  at  the  bottom  of  a ftew-pan,  put  in  the 
lamb,  with  bacon  over  it,  a pint  of  veal  broth,  and  a 
bundle  of  fweet  herbs,  cover  it  clofe,  and  flew  it  gently 
for  three  quarters  of  an  hour ; then  take  it  out  and 
lay  it  in  a difh  j have  ready  the  following  fauce : take 
a pint  of  brown  cullis,  cut  a fweetbread  into  dice,  a 
few  pickled  mufhrooms,  and  afparagus  tops  boiled, 
boil  it  up  a few  minutes,  pour  the  fauce  in  the  difh, 
and  garnifh  with  lemon  and  beet-root. 

Breafs  of  Lamb  a la  Paitrine . 

GET  two  fmall  breafts  of  lamb  and  cut  them  neat- 
ly, lay  fome  rafhers  of  bacon  at  the  bottom  of  a ftew- 
pan,  put  in  the  lamb,  with  a bundle  of  fweet  herbs, 
an  onion  fluck  with  cloves,  and  cover  them  with  bacon, 
put  in  a pint  of  broth,  cover  them,  and  ftew  them  till 
they  are  tender  ; in  the  mean  time  make  a fauce  thus : 
chop  a few  mufhrooms,  three  or  four  fhallots,  and  a 
little  parfley  very  fine,  put  it  into  a ftew-pan,  with  a 
pint  of  ftrong  veal  gravy,  feafon  it  with  pepper,  fait, 
and  a little  beaten  mace,  let  it  fimmcr  for  ten  minutes, 
and  thicken  it  with  butter  mixed  with  flour ; lay  the 
two  breafts  in  the  difh  brifket  ftde  outwards,  and  pour 
the  fauce  over  them ; garnifh  with  green  pickles. 

Neck  of  Lamb  a la  Glaize. 

TAKE  a neck  of  lamb,  cut  off  the  fcrag,  and  lard 
it  with  bacon  in  rows  as  neat  as  you  can  \ put  fome 
flices  of  bacon  at  the  bottom  of  a ftew-pan,  and  flicest 
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of  veal  over  it,  lay  on  the  lamb  die  larded  fide  upper- 
moil,  put  in  a quart  of  veal  broth,  a bundle  of  fweet 
herbs,  fome  cloves  and  mace,  lay  veal  and  bacon  over, 
the  fame  as  under  it,  cover  it  dole,  and  dew  it  one 
hour ; in  the  mean  time  make  a glaze  the  fame  as  for 
a neck  of  veal ; take  the  lamb  out,  put  it  in  the  glaze, 
the  larded  fide  downwards,  for  two  or  three  minutes, 
put  forrel  fauce  in  the  difh,  lay  the  lamb  on  the  larded 
fide  uppermod,  aud  garnifh  with  fried  fippets. 

You  may  drefs  a bread  the  fame  way,  only  you 
need  not  lard  it. 

Ribs  of  Lamh  en  G er diner e. 

TAKE  a rib  of  lamb,  lay  it  the  upper  fide  down- 
wards in  a dew-pan,  put  in  a quart  of  brown  gravy, 
a bundle  of  fweet  herbs,  cover  them  clofe,  and  ftew 
them  gently  for  three  quarters  of  an  hour ; then  take 
out  the  lamb,  cover  it  over  to  keep  hot,  take  the  fweet 
herbs  out  of  the  gravy,  and  fkim  the  fat  off,  put  in  a 
little  butter  mixed  with  flour,  a gill  of  white  wine,  a 
little  pepper  and  fair,  and  give  it  a boil  up;  put  in 
fome  parfley,  pickled  cucumbers,  and  capers  chopped 
fine,  and  boil  them  a few  minutes;  cut  fome  pickled 
cucumbers,  walnuts,  or  any  other  pickles  you  have, 
lay  them  all  round  the  ribs  in  what  form  you  pieafe, 
pour  the  fauce  under  them,  and  fpread  in  the  middle 
of  the  lamb  as  much  of  the  parfley,  &c„  as  you  can  ; 
fend  it  to  table  hot,  and  garnifh  with  pickled  French 
beans  or  famphire. 

Lambs  Ears  in  BefemeL 

TAKE  fix  lambs  ears,  fcald  the  wool  off,  andwafh 
them  clean,  fluff  the  infide  with  good  veal  force-meat, 
put  them  into  a dew-pan,  with  a pint  of  veal  broth,  a 
bundle  of  fweet  herbs,  a little  cloves  and  mace,  ftew 
them  till  they  are  tender,  and  then  take  them  out ; in 
the  mean  time  make  a pint  of  befhemel,  as  diredled  in 
the  beginning  of  this  chapter,  put  them  in  it,  with  a 
few  frefh  mufnrooms  dewed,  a dozen  afparagus  tops  and 
a few  fmall  force-meat  balls  boiled ; give  them  a boil  up 
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for  a minute,  put  the  ears  in  the  difh,  pour  the  fauce 
over  them,  and  garnifh  with  lemon  and  beet-root. 

Calves  Ears  in  BeJhemeL 

TAKE  four  calves  ears,  fcald  the  hair  off,  wafh  them 
very  clean,  and  (luff  the  infide  with  good  veal  force- 
meat, put  them  into  a ftew-pan,  with  a quart  of  veal 
broth,  a bundle  of  fweet  herbs,  a little  cloves  and 
mace,  cover  them  clofe,  and  flew  them  till  they  are 
tender ; take  them  out,  put  them  in  a pint  of  befhemel, 
with  a few  frefh  mufhroonns  ftewed,  or  pickled  ones 
wafhed  in  warm  water,  a few  truffles  and  morels  boiled 
tender  and  wafhed  well,  a dozen  force-meat  and  egg 
balls  boiled,  and  give  them  a boil  for  a minute ; put 
the  ears  in  the  difh,  two  in  the  middle  and  one  at  each 
end,  put  the  fauce  over  them,  and  garnifh  with  lemon 
and  beet-root. 

Barbicued  Pig . 

TAKE  a fat  pig  of  ten  weeks  old,  fcald  it,  and  cut 
it  open,  fo  that  it  will  lay  flat  in  the  difh,  and  the  fkin 
on  the  back  remain  whole,  and  lay  it  in  a deep  difh ; 
put  a pint  of  Madeira  wine  and  half  a pint  of  vinegar 
into  a fauce- pan,  with  a bundle  of  fweet  herbs,  fome 
cloves,  mace,  all-fpice,  and  onion,  three  or  four  fhal- 
lots,  pepper  and  fait,  fome  bay  and  fage  leaves,  give  it 
a boil  for  a minute,  and  pour  it  over  the  pig ; turn  it 
often,  and  with  a fpoon  lade  the  liquor  on  it,  let  it 
lay  all  night,  and  the  next  morning  wipe  it  dry  with  a 
cloth  ; have  a large  gridiron  over  a very  clear  fire, 
put  it  on,  broil  it  very  gradually  of  a fine  brown  on 
both  fidcs,  and  as  it  broils  feafon  it  very  high  with 
Cay  an  pepper  and  fait.  You  may  put  three  or  four 
fkewers  through  the  infide,  put  it  on  a fpit,  and  roafl 
i , and  as  ic.roafls  fprinkle  it  with  Cayan  pepper  and 
fait,  bafte  it  with  the  liquor  it  was  laid  all  night  in  and 
a little  butter ; or  you  may  put  it  into  a deep  difh,  the 
belly  downwards,  feafon  it  high  as  before,  put  it  into 
the  oven,  and  bake  it  till  it  is  of  a fine  brown  $ two 
hours  will  be  iuiflcient,  but  you  muff  bade  it  now  and 
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then  with  the  liquor  and  butter,  as  directed  for  road- 
ing  ; when  it  is  done,  have  a large  difh  very  hot  and 
lay  it  in,  with  the  following  fauce  under  it : put  a piece 
of  butter  into  a dew-pan,  melt  it,  put  in  a fpoonful  of 
flour,  and  ftir  it  till  it  is  fmooth  ; put  in  half  a pint  of 
good  gravy,  a pint  of  Madeira  wine,  a dozen  fage 
leaves  chopped  fine,  feafon  it  with  Cayan  pepper  and 
fait  pretty  high,  and  flew  it  for  a quarter  of  an  hour ; 
when  it  is  baked  take  the  liquor  from  under  it,  drain  it 
through  a fleve,  blow  off  the  fat,  and  put  it  into  the 
fauce  j garnifh  with  barberries. 

A Pig  the  French  Way. 

TxAKE  a roading  pig  that  is  made  ready  for  the  fpit, 
and  make  the  following  fluffing  : take  the  crumb  of  a 
penny  loaf,  half  a pound  of  beef-fuet  chopped  fine, 
fix  fage  leaves,  fome  parOey  and  lemon-peel  fhred  fine, 
fome  pepper  and  fait,  mix  it  all  up  with  the  yolks  of 
two  eggs,  put  it  into  the  belly  of  the  pig,  few  it  up, 
and  road  it  till  it  is  nearly  done ; cut  it  off  the  fpit, 
divide  it  into  about  twenty  pieces,  take  out  the  duf- 
fing, and  put  the  pig  into  a dew  pan,  with  half  a pint 
of  white  wine,  a pint  and  a half  of  good  gravy,  and 
two  on;ons  chopped  fmaiU  feafon  ic  with  grated  nut- 
meg, Cayan  pepper  and  fait,  a little  thyme  and  lemon- 
peel  chopped  fine,  cover  it  clofe,  and  dew  it  gently 
for  one  hour ; then  put  in  a piece  of  butter  rolled  in 
flour,  a fpoonful  of  anchovy  liquor,  and  one  of  vine- 
gar or  mufhroom  pickle,  cut  the  duffing  in  fquare 
pieces  and  put  in,  and  dew  it  fifleen  minutes  longer  ; 
lay  it  in  your  difh,  pour  the  fauce  over  'it,  and  garnifh 
with  a Seville  orange  cut  in  dices. 

A Pig  au  Pere  Douillet. 

TAKE  a roading  pig,  fcald  it,  and  waffi  it  clean, 
cut  off  the  head,  and  cut  it  into  quarters  the  fame  as 
lamb,  lard  them  with  bacon,  and  feafon  them  with 
beaten  cloves,  mace,  nutmeg,  pepper,  and  fait ; lay  a 
layer  of  fat  bacon  at  the  bottom  of  a deep  dew-pan. 
Jay  the  head  in  the  middle,  and  the  quarters  round  it, 
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put  in  a few  bay  leaves,  an  onion  fliced,  one  lemon 
cut  in  two,  a carrot  and  parfnep  fiiced,  fome  parfley 
and  cives,  cover  the  pig  over  with  bacon,  and  put  in 
a quart  of  veal  broth,  cover  it  clofe,  and  flew  it  gently 
for  one  hour  over  a flow  fire ; then  take  it  up,  and  put 
the  pig  into  another  dew-pan  with  a bottle  of  white 
wine,  cover  it  clofe,  and  flew  it  gently  for  one  hour 
longer.  If  you  fend  it  up  cold,  let  it  lay  in  the  liquor 
till  it  is  cold,  then  drain  it  well,  and  wipe  it  with  a 
clean  cloth  ; put  the  head  in  the  middle  of  a difh,  the 
quarters  round  it,  and  ftrew  it  over  with  green  parfley. 
Any  one  of  the  quarters  is  a pretty  difh,  laid  on  water- 
creffes,  and  garniflied  with  parfley.  If  you  chufe  to 
fend  it  to  table  hot,  while  your  pig  is  ftewing  in  the 
wine,  take  the  firft  gravy  it  was  dewed  in  and  drain 
it,  fkim  off  all  the  fat,  put  it  into  a dew-pan,  with  a 
fweethread  boiled  and  cut  in  pieces,  fome  truffles  and 
morels,  and  pickled  mufhrooms,  flew  it  a few  minutes, 
and  feafon  it  with  Cayan  pepper  and  fait,  thicken  it 
with  the  yolks  of  four  eggs  beat  up,  or  with  butter 
mixed  with  hour;  and  when  your  pig  is  done  lay  the 
head  in  the  middle  of  the  difh,  and  the  quarters  round 
it;  put  the  wine  it  was  dewed  in  to  the  fauce,  fkim  it 
well,  pour  the  ragou  over  it,  and  garnifh  with  lemon 
and  pickled  barberries. 

A Pig  Matelote . 

KILE  and  fcald  your  pig  the  fame  as  for  roading, 
cut  off  the  head  and  the  petty-toes,  cut  the  pig  into 
four  quarters,  and  put  all  into  cold  water ; cover  the 
bottom  of  a large  dew- pan  with  dices  of  fat  bacon,  lay 
the  quarters  on,  fpiit  the  head  in  two  and  put  on,  with 
the  petty-toes,  feafon  it  with  pepper  and  fait,  put  in  a 
bundle  of  fweet  herbs,  an  onion,  fome  bay  leaves,  and 
a bottle  of  white  wine  ; cover  the  pig  with  dices  of 
bacon,  put  in  a quart  of  water,  cover  it  clofe,  and  let 
it  boil ; take  two  large  eels,  fkin  and  gut  them,  cut 
them  about  five  or  fix  inches  long,  and  when  the  pig 
has  boiled  three  quarters  of  an  hour  put  in  the  eels, 
cover  them  clofe,  and  dew  them  three  quarters  of  an 
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hour  longer ; in  the  mean  time  boil  a dozen  large 
crawfifh,  and  take  the  meat  out  of  the  tails  and  claws 
as  whole  as  you  can ; when  your  pig  and  eels  are  done 
take  them  up,  lay  the  pig  in  the  middle  of  the  difh, 
the  petty-toes  round  it,  and  the  eels  over  it,  cover  it 
over  and  keep  it  hot;  (do  not  put  the  head  in,  as  that 
will  make  a cold  difh  of  itfelf,  garnifhed  with  par  (ley, 
for  fupper)  take, the  liquor  they  were  ftewed  in,  fkim 
off  all  the  fat,  then  add  to  it  half  a pint  of  ftrong  gravy, 
thicken  it  with  butter  rolled  in  flour,  put  in  a fpoonful 
of  browning,  boil  it  up  till  it  is  thick  and  fi^ootb, 
fkim  it  well,  pour  it  over  the  pig,  and  garnifh  with  the 
crawfifh  and  lemon.  You  may  take  the  brains  out  of 
the  head,  chop  them  up,  mix  them  with  a little  flour, 
pepper,  fait,  and  the  yolk  off  an  egg ; have  a pan  of 
hot  fat  and  drop  them  in,  fry  them  crifp,  put  them  on 
a fieve  to  drain,  and  put  them  round  the  pig. 

Pork  Cutlets  Sauce  Robart * 

TAKE  a loin  of  pork,  cut  off  the  fkin,  and  cut  it 
into  thin  cutlets,  lay  them  in  a difh,  put  a gill  of  white 
wine,  a gill  of  vinegar,  an  onion,  a bundle  of  fweec 
herbs,  t.vo  fhallots,  three  or  four  bay  leaves,  a little 
ail-fpice  and  mace,  into  a fauce-pan,  give  them  a boil 
up,  and  when  cold  put  them  over  the  cutlets,  turn 
them  often,  and  let  them  lay  all  night ; the  next  day 
take  them  out,  wipe  them  dry  with  a cloth,  rub  them 
over  with  the  yolk  of  an  egg,  and  fprinkle  bread- 
crumb's and  herbs,  the  fame  as  for  cutlets  a la  main- 
tenon,  on  them,  broil  them  over  a clear  fire  of  a fine 
brown  on  both  fides ; lay  them  in  a hot  difh,  and  pour 
fauce  robart,  as  directed  in  the  chapter  for  fauces, 
over  them ; garnifh  with  lemon. 

Herr i co  of  Venifon . 

TAKE  a bread  of  venifon,  bone  and  fkin  it,  cut  it 
into  four  pieces,  and  put  it  into  a ftew-pan,  with  a 
quart  of  gravy,  half  a pint  of  red  wine,  a bundle  of 
fweet  herbs,  a little  cloves  and  mace,  cover  it  clofe, 
and  flew  it  gently  for  two  hours ; in  the  mean  time  cut 
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carrots,  turneps,  and  button  onions,  the  fame  as  for 
herrico  of  mutton,  and  boil  them  tender;  take  the 
venifon  out,  ftrain  the  gravy  through  a fieve,  and  fkim 
off  the  fat ; put  two  ounces  of  butter  into  a ftew-pan, 
melt  it,  and  put  in  a fpoonful  of  flour,  ftir  it  till  it 
is  fmooth,  pour  in  the  gravy,  and  keep  it  ftirring  till 
it  boils ; ftrain  off  the  roots  and  put  in,  feafon  it  with 
a little  Cayan  pepper  and  fait,  and  give  it  a boil  up ; 
put  the  venifon  in  the  difh,  and  pour  the  herrico  fauce 
over  it. 

A Goofe  a la  Mode . 

TAKE  a fine  large  goofe,  pick  and  draw  it,  with  a 
(harp  knife  begin  at  the  breaft,  and  take  all  the  meat 
off  the  bones,  but  leave  the  rump  on  whole,  and  be  as 
careful  as  you  can  not  to  cut  the  back-fkin  ; bone  a 
large  fowl  the  fame  way,  boil  a neat  s tongue  till  it  is 
tender,  peel  it,  and  cut  it  fo  as  to  fit  the  infide  of  the 
fowl,  feafon  them  with  pepper,  fait  and  beaten  mace, 
put  the  tongue  in  the  fowl,  the  fowl  in  the  goofe,  and 
tie  it  round  with  a thick  firing;  (if  you  have  room  put 
fonhe  beef- marrow  between  the  fowl  and  the  goofe) 
put  it  into  a deep  ftew-pan,  with  two  quarts  of  good 
gravy,  half  a pint  of  red  wine,  a bundle  of  fweet  herbs, 
and  an  onion  ftuck  with  cloves,  cover  it  clofe,  and 
flew  it  gently  for  two  hours ; when  done,  take  cut  the 
goofe,  cover  it  ever,  and  keep  it  hot ; ftrain  the  gravy 
through  a fieve,  and  fkim  off  all  the  fat ; put  a quarter 
of  a pound  of  butter  into  a ftew-pan,  melt  it,  and  put 
in  a large  fpoonful  of  flour,  ftir  it  till  it  is  fmooth, 
pour  in  the  gravy,  and  keep  it  ftirring  as  before;  fkim 
it  clean,  feafon  it  with  Cayan  pepper  and  fair,  put  in 
a fpoonful  of  ketchup,  the  fame  of  lemon  pickle,  a 
veal  fweetbread  boiled  and  cut  in  pieces,  a quarter  of 
an  ounce  of  truffles  and  morels,  a gill  of  pickled 
mufhrooms,  an  artichoke  bottom  or  two  cut  in  pieces, 
and  flew  them  for  ten  minutes;  put  in  the  goofe  again 
for  ten  more,  lay  it  in  the  difli,  pour  the  fauce  and 
ingredients  over  it,  and  garnifli  with  lemon  and  beet- 
root. 
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Ducks  a la  Mode . 

TAKE  a couple  of  fine  ducks,  pick,  draw,  and 
fmge  them,  cut  them  into  quarters,  pepper,  fait,  and 
flour  them ; put  fome  butter  into  a ftew-pan,  and  fry 
them  of  a light  brown ; pour  the  fat  out  of  the  pan, 
fhake  a little  flour  over  them,  put  in  half  a pint  of 
gravy,  half  a pint  of  red  wine,  a bundle  of  fweet  herbs, 
four  fhallots  chopped  fine,  an  anchovy  boned,  and  a 
little  Cay  an  pepper,  cover  them  clofe,  and  (lew  them 
for  twenty  minutes;  then  take  out  the  herbs,  fkim  off 
the  fat,  and  let  the  fauce  be  as  thick  as  cream  ; put  the 
ducks  in  the  difh,  pour  the  fauce  over  them,  and  gar- 
nifti  with  lemon  and  beet-root. 

Ducks  a la  Braize . 

TAKE  two  ducks,  pick,  draw,  and  finge  them, 
lard  the  breads  with  fmall  flips  of  bacon,  and  fill  the 
infides  with  good  veal  force-meat;  lay  a layer  of  fat 
bacon  at  the  bottom  of  a ftew-pan,  then  a layer  of  lean 
beef  or  veal  on  the  bacon,  lay  on  the  ducks  with  the 
larded  fide  uppermoft,  put  in  a bundle  of  fweet  herbs, 
an  onion  ftuck  with  cloves,  a carrot  cut  in  pieces,  two 
or  three  blades  of  mace,  a quart  of  good  brown  gravy, 
with  a gill  of  red  wine,  lav  a layer  of  beef  and  bacon 
on  the  ducks,  put  them  over  a flow  fire,  with  fire  at  the 
top,  and  braize  them  for  one  hour ; then  take  out  the 
ducks  and  keep  them  hot ; {train  the  gravy  through  a 
fieve,  fldm  off  all  the  fat  clean,  put  it  into  a ftew-pan, 
with  a piece  of  butter  mixed  with  flour,  a fweetbread 
boiled  and  cut  in  pieces,  fome  truffles  and  morels 
blanched,  fome  muflirooms,  if  frefh  ftewed  firft,  if 
pickled  wafhed  in  warm  water,  feafon  it  with  a little 
Cayan  pepper,  and  fqueeze  in  the  juice  of  half  a lemon ; 
put  the  ducks  in  the  difh,  pour  the  fauce  over  them, 
and  garnifh  with  lemon  and  beet- root. 

Duck  ■ with  Green  Peas . 

PICK,  draw,  finge,  and  flour  a duck ; put  half  a 
pound  of  butter  into  a deep  -ftew-pan,  make  it  hot, 
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put  in  the  duck,  and  fry  it  of  a light  brown ; pour  out 
all  the  fat,  but  let  the  duck  remain  in  the  pan,  put  to 
it  a pint  of  good  gravy,  two  onions  chopped  fmall,  a 
pint  of  green  peas,  two  or  three  cabbage  lettuces  cut 
acrofs  very  frnall  and  well  wafhed,  a little  pepper  and 
fait,  cover  them  clofe  and  ftew  them  for  half  an  hour, 
now  and  then  giving  the  pan  a fhake ; when  they  are 
nearly  done  grace  in  a little  nutmeg,  a very  little  beaten 
mace,  and  thicken  it  with  butter  mixed  with  flour,  or 
the  yolks  of  two  eggs  beat  up  in  a little  cream  ; then 
fhake  it  round  for  a few  minutes,  lay  the  duck  in  the 
difh,  pour  the  fauce  over  it,  and  garnifh  with  lemon. 

Duck  with  Cucumbers . 

PREPARE  your  duck  as  for  duck  and  peas ; take 
four  large  cucumbers,  pare  them,  take  out  the  pulp, 
and  cut  them  into  fmall  pieces,  with  two  large  onions 
cut  in  flices  \ fry  the  duck,  and  take  it  out ; then  put 
in  the  cucumbers  and  onions,  give  them  a fry,  dredge 
fome  flour  in,  put  in  a pint^pf  good  gravy,  a gill  of 
red  wine,  and  fome  pepper  and  fait,  put  in  the  duck, 
ftew  it  for  half  an  hour,  and  fkim  off  the  fat  very  clean ; 
lay  the  duck  in  the  difh,  pour  thyr  fauce  over  it,  and 
garnifh  with  lemon. 

. Sweetbreads  of  Veal  a la  Dauphin . 

TAKE  three  large  fweetbreads  and  boil  them  for 
ten  minutes ; make  a force-meat  thus : take  the  flefti 
of  a fmall  fowl,  half  a pound  of  fat  and  Jean  bacon 
chopped  fine,  and  beat  together  in  a marble  mortar, 
feafon  it  with  beaten  mace,  nutmeg,  pepper  and  fair, 
and  mix  it  up  with  the  yolks  of  two  eggs  ; cut  vour 
fweetbreads  in  fuch  a manner  as  to  be  capable  of  put- 
ting the  force-meat  in  them  without  breaking  the  tops, 
fallen  it  in  with  fine  wooden  fkewers,  and  lard  the' 
fweetbreads ; lay  a layer  of  fat  bacon  in  a ftew-pan,  a 
thin  layer  of  veal  on  the  bacon,  and  put  the  fweet- 
breads on  that,  feafon  them  with  cloves,  mace,  pep- 
per and  fait,  a bundle  of  fweet  herbs,  and  a large 
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onion  fliced,  upon  that  lay  thin  dices  of  veal  and  bacon, 
cover  it  clofe,  and  put  it  over  a flow  fire  for  ten  mi- 
nutes 5 then  pour  in  a quart  of  veal  broth,  cover  it 
clofe,  and  let  it  dew  very  gently  for  two  hours ; then 
carefully  take  out  the  fweetbreads  and  keep  them  hot, 
ftrain  the  gravy,  fkim  off  the  fat,  and  boil  it  up  till 
it  is  reduced  to  about  half  a pint,  put  in  the  fweet- 
breads, and  llew  them  for  two  or  three  minutes  in  the 
gravy  ; then  put  them  in  a didr,  pour  the  gravy  oyer 
them,  and  garnidi  with  lemon  and  beet- root. 

Sweetbreads  en  Ger dimer e / 

TAKE  three  fine  fweetbreads  and  parboil  them  ; 
take  a dew  pan  and  lay  a layer  of  fat  bacon  at  the 
bottom,  and  a thin  layer  of  veal  on  the  bacon,  put  the 
fweetbreads  on  with  the  upper  fide  downwards,  put  in 
a pint  of  veal  broth,  two  or  three  blades  of  mace,  and 
lay  layers  of  veal  and  bacon  over  them,  cover  them 
clofe,  and  dew  them  gently  for  one  hour ; in  the  mean 
time  make  aumlec  of  eggs  in  the  following  manner : 
take  the  yolks  of  nine  eggs,  beat  them  up  well,  take 
three  pewter  plates  and  rub  them  with  Iweet  oil,  put 
one  third  of  the  eggs  in  one,  colour  another  third 
with  the  juice  of  fpinach,  and  put  it  in  a plate,  colour 
the  other  third  with  a little  cochineal  didblved  in  brandy, 
pur.  it  in  a plate,  and  cover  them  over  with  three  plates  ; 
have  a little  boiling  water  in  a diallow  dev/ -pan,  and 
put  the  plates  in  one  at  a time  till  the  eggs  are  done; 

# take  them  out  of  the  plates  and  cut  them  into  diamonds 
or  fprigs,  as  you  fancy ; take  the  fweetbreads  up,  and 
put  the  aumlets  over  them  in  what  fliape  you  pleafe, 
put  them  in  a difh,  with  white  culiis  under  them,  and 
garnifti  with  lemon  and  beet-roor. 

Sweetbreads  a la  Gldize . 

TAKE  three  large  fweetbreads,  blanch  them,  and 
lard  them  with  bacon,  lay  a layer  of  fat  bacon  at  the 
bottom  of  a dew-pan,  and  lay  a layer  of  veal,  put  in 
the  fweetbreads  the  larded  fide  uppermod,  a quart  of 
good  gravy,  and  an  onion  (tuck  with  cloves,  put  layers 
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of  veal  and  bacon  over  them,  cover  them  clofe  and 
flew  them  gently  for  three  quarters  of  an  hour ; then 
take  out  the  fweetbreads,  drain  the  gravy  through  a 
fine  fieve,  fkim  off  the  fat,  and  put  it  into  a dew-pan ; 
boil  it  down  till  it  is  of  a flrong  glaze,  put  the  fweet- 
breads  in  the  larded  fide  downwards  for  a few  minutes, 
and  put  them  over  a gentle  fire  to  take  the  glaze ; put 
forrel  fiuce  in  a difh,  put  the  fweetbreads  in,  and  gar- 
nifh  with  fried  fippets. 

Sweetbreads  an  Bejhemel. 

TAKE  three  throat  and  one  heart  fweetbread,  and 
boil  them  for  fifteen  minutes ; rub  the  heart  fweetbread 
with  the  yolk  of  an  egg,  fprinkle  bread  crumbs  over 
it,  roail  it,  and  cut  the  other  into  pieces ; make  a 
befhemel  as  direcled  in  the  beginning  of  this  chapter, 
put  them  in,  with  fome  force-meat  and  egg  balls 
boiled,  fome  pickled  mufhrooms  wafhed  in  warm  wa- 
ter, a few  afparagus  tops  boiled,  and  give  th^m  a boil 
up;  put  them  in  a difh,  and  put  the  roafted  in  the 
middle  ; garnifh  with  lemon  and  beet-root. 

Turkey  a la  Donbe. 

PICK  and  draw  your  turkey,  and  with  a fharp  knife 
carefully  bone  it,  fluff  it  with  a good  veal  force-meat, 
and  fkewer  it  at  the  bread ; put  a layer  of  fat  bacon  at 
the  bottom  of  a ftew-pan,  and  a layer  of  veal  on  the 
bacon,  feafon  it  with  beaten  mace,  cloves,  nutmeg,  . 
pepper  and  fidt,  put  in  the  turkey,  with  a quart  of 
good  gravy,  a gill  of  white  wine,  an  onion,  and  a 
bundle  of  lweet  herbs,  put  layers  of  veal  and  bacon  at 
the  top,  cover  it  clofe,  put  it  over  a flow  fire,  with 
fire  at  the  top,  and  dew  it  gently  for  two  hours ; then 
take  out  the  turkey,  drain  the  gravy  through  a fievc, 
and  fkim  off  all  the  fat;  put  twu  ounces  of  butter  into 
a dew-pan,  melt  it,  and  put  in  a fpoonful  of  flour,  dir 
it  till  it  is  fmooth,  and  pour  in  the  gravy,  keeping  it 
flirting  all  the  time ; then  put  in  a fweetbread  cut  in 
pieces,  fome  frefli  mufhrooms  dewed,  or  pickled  ones, 

fome 
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feme  force-meat  balls,  truffles  and  morels,  feafoned 
with  Cayan  pepper  and  fait;  put  in  the  turkey,  ftew  it 
for  ten  minutes,  and  fqueeze  in  the  juice  of  a lemon; 
put  the  turkey  in  a ditn,  pour  the  fauce  and  ingredients 
over  it,  and  garnifh  with  lemon  and  beet-root. 

Turkey  d la  Braize. 

PICK  and  draw  a turkey,  bone  it,  and  make  the: 
following  force-meat : take  the  flefh  of  a fowl,  a 
pound  of  lean  veal,  and  half  a pound  of  beef-fuet,  chop 
it  fmall,  and  beat  it  in  a mortar,  with  parfiey,  fweet 
herbs,  lemon-peel  fhred  fine,  and  a few  crumbs  of 
bread  feafon  it  with  beaten  mace,  nutmeg,  pepper 
and  fait,  mix  it  up  with  the  yolks  of  two  eggs,  and 
Huff  the  turkey  with  it,  fkewer  up  the  bread,  dip  the 
bread  nro  boiling  water,  and  lard  it,  lay  a layer  of  fat 
bacon  at  the  bottom  of  a dew-pan,  and  a layer  of  veal 
on  the  bacon,  put  the  turkey  on  the  larded  fide  upper- 
mod,  put  in  a quart  of  gravy,  a gill  of  white  wine, 
fome  cloves  and  mace,  and  a bundle  of  fweet  herbs, 
put  a layer  of  veal  and  bacon  over  it,  cover  it  clofe, 
and  dew  it  gently  for  two  hours  ; (put  fire  over  as  well 
as  under  it)  then  take  out  the  turkey,  drain  off  the 
gravy,  and  fkim  off  the  fat ; put  a little  butter  into  a 
dew-pan,  melt  it,  put  in  a fpoonful  of  flour,  and  dir 
it  till  it  is  fmooth ; then  pour  in  the  gravy,  boil  it 
till  it  is  quite  lmooth,  and  put  in  fome  mufhrooms, 
truffles  and  morels,  artichoke  bottoms,  force-meat  and 
egg  balls,  put  in  the  turkey,  feafon  it  with  Cayan  pep- 
per and  fait,  fqueeze  in  the  juice  of  a lemon,  and  boil 
it  up  for  ten  minutes ; put  the  turkey  in  a difh,  pour 
the  fauce  over  it,  and  garnifli  with  lemon  and  beet-root. 

Turkey  a la  Glaize . 

PREPARE  your  turkey  the  fame  as  for  a la  braize, 
and  when  it  is  dewed  enough  take  it  up  and  keep  it 
hot ; drain  off  the  gravy,  take  off  the  fat,  and  boil  it 
in  a large  dew-pan  till  it  is  of  a fine  glaze ; lay  the 
bread  of  the  turkey  in  to  take  the  glaze,  put  forrel 

fauce 
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fauce  in  a difh,  with  the  turkey  on  ir,  and  garnifh  with 
fried  fippets, 

Peregoe  Turkey. 

TAKE  a turkey  of  about  eight  or  nine  pounds 
weight,  draw  and  finge  it,  feafon  the  infide  with  pep- 
per, fait,  and  mace,  fweet  herbs  and  parfley  fhred  fine, 
fluff  the  belly  and  bread  with  good  veal  force-meat,  and 
trufs  it  as  for  roading  ; cut  a flit  down  each  fide  of  the 
bread,  fill  it  full  of  green  truffles  wafhed  clean  and  cut 
in  dices,  put  it  into  a deep  difh,  fprinkle  a little  Cayan 
pepper  over  it,  pour  on  it  a pint  of  Madeira  wine,  and 
let  it  lie  in  it  all  night ; the  next  day  butter  a dieet  of 
paper,  and  tie  it  over  the  bread  to  keep  in  the  truffles, 
road  it  one  hour  and  a half,  bade  it  a little  with  the 
wine,  and  then  with  butter ; put  the  red  of  the  wine 
into  a dew-pan,  with  a little  good  brown  gravy,  fome 
butter  mixed  with  flour,  a fpoonful  of  India  foy  or 
mulhroom  ketchup,  a little  pepper  and  fait,  and  the 
juice  of  half  a lemon;  dew  it  for  fifteen  minutes,  bade 
the  turkey,  then  take  it  up,  take  off  the  paper,  put  it 
into  a difh,  pour  the  fauce  under  it,  and  garnifh  with 
lemon. 

Fowl  a la  Braize. 

TAKE  a fine  fowl,  draw  and  finge  it,  trufs  it  with 
the  legs  turned  into  the  belly,  feafon  it  both  infide  and 
out  with  beaten  mace,  nutmeg,  pepper  and  fait ; lay 
a layer  of  fat  bacon  at  the  bottom  of  a dew-pan,  then 
a layer  of  veal,  and  afterwards  the  fowl ; put  in  an 
onion  duck  with  cloves,  a bundle  of  fweet  herbs,  a 
piece  of  carrot,  and  a layer  of  veal  and  bacon  over  it, 
and  fome  thin  dices  of  lean  beef  over  all,  cover  it  ciofe, 
and  fweat  it  over  a flow  fire  for  five  minutes ; then 
pour  in  a pint  of  broth,  cover  it  ciofe,  and  dew  it 
gently  for  one  hour  ; take  out  the  fowl,  drain  the  gravy 
through  a fieve,  and  fkim  off  ail  the  fat ; then  put  it 
into  a dew-pan,  with  a little  butter  mixed  with  flour, 
a fpoonful  of  browning,  a few  cocks- combs,  mufh- 
roonas,  truffles  and  morels,  artichoke  bottoms,  or  af- 
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paragus  tops  boiled,  and  flew  it  up  j then  put  in  the 
fowl,  make  it  hot,  feafon  it  with  pepper  and  fait,  and 
fqueeze  in  the  juice  of  a lemon  ; when  all  is  ready, 
put  the  fowl  in  a difh,  pour  the  fauce  over  it,  and 
garnifn  with  lemon  and  beet-root. 

Fowl  a la  Farce. 

TAKE  a large  fowl,  pick  and  draw  it,  flit  the  fkin 
down  the  back,  and  carefully  take  it  off,  pick  all  the 
meat  clean  off  the  bones,  and  mince  it  very  fmall,  with 
half  a pound  of  beef*  fuet,  half  a pint  of  oyfters  blanched 
and  bearded,  two  anchovies,  a lhallot,  a few  bread- 
crumbs, fome  fweet  herbs, _ parfley,  and  lemon-peel 
fhred  fine,  feafon  it  with  a little  mace,  pepper  and  fait, 
mix  it  all  up  with  the  yolks  of  eggs,  lay  it  on  the  bones, 
put  the  fkin  on  again,  and  few  it  up  ; tie  iome  flices  of 
fat  bacon  over  it  very  tight,  put  fome  fkewers  through 
it,  and  road  it  one  hour  5 take  half  a pint  of  brown 
cullis,  put  it  into  a flew-pan,  with  fome  cocks-combs, 
mufhrooms,  truffles  and  morels,  and  give  it  a boil  up; 
when  the  fowl  is  done,  put  the  fauce  in  the  aifn,  take 
the  bacon  off  the  fowl,  put  it  on  the  fauce,  and  gar- 
nifli  with  lemon  and  beet- root. 

Fowl  a la  Glaize , 

TAKE  a fine  fowl,  pick,  draw,  and  finge  it,  trufs  ■ 
it  as  for  boiling,  lard  the  bread,  duff  the  infide  with 
good  force-meat,  and  the  bread  like  wife ; lay  a layer 
of  bacon  at  the  bottom  of  a dew-pan,  and  a layer  of 
veal  on  the  bacon,  put  in  the  fowl  the  bread  upper- 
mod,  a bundle  of  fweet  herbs,  a little  mace,  an  onion 
duck  with  cloves,  and  a pint  of  good  gravy,  put  a 
layer  of  veal  and  bacon  over  it,  cover  it  clofe  and  dew 
it  for  one  hour  ; then  take  up  the  fowl,  drain  the  gravy 
through  a fieve,  flam  off  the  fat  very  clean,  put  it  into 
a dew-pan  again,  boil  it  till  it  is  of  a drong  glaze,  and1 
put  the  fowl  in,  with  the  bread  downwards,  to  take 
the  glaze  ; have  the  following  fauce  ready  : take  half  a 
pint  of  frefh  muihrooms,  put  them  into  a dew-pan 
with  a iittde  butter,  and  dew  them  over  a flow  fire  for 

0*3  five 
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five  minutes,  then  put  in  half  a p’nt  of  white  cullis, 
fome  truffles  and  morels,  cocks- combs,  an  artichoke 
bottom  cut  in  pieces,  and  give  them  a flew  for  ten 
minutes  ; put  it  into  a difh,  put  the  fowl  on  bread: 
upwards,  and  garnifli  with  fried  fippets.  or  lemon  and 
beet-root. 

Pullets  a la  Sainte  Menehout . 

TAKE  two  fine  pullets,  pick,  draw,  and  finge 
them,  trufs  the  legs  in  the  bodies,  flic  them  down  the 
back,  fpread  them  open  on  the  table,  and  take  out  the 
thigh  bones,  beat  them  well  with  a rolling  pin,  and 
feafon  them  with  beaten  mace,  nutmeg,  pepp:  r,  fait, 
and  fweet  herbs  fhred  fine;  take  a pound  and  a half  of 
lean  veal,  cut  it  into  thin  flices,  and  lay  it  in  a fiew- 
pan  of  a convenient  fize  to  hold  the  pullets  in,  coyer  it, 
let  it  over  the  flove,  and  when  it  begins  to  flick  to  the 
pan  fhake  the  pan  about  till  it  is  of  a fine  browrn  ; then 
put  in  as  much  broth  as  will  flew  the  fowls,  ftir  it  to- 
gether, and  put  in  an  onion,  a little  whole  pepper,  and 
half  a pound  of  lean  ham  or  bacon ; then  lay  in  the 
pullets,  cover  them  clofe,  and  Hew  them  for  half  an 
hour;  then  take  them  out,  rub  the  tops  with  the  yolk 
of  an  egg,  and  fprinkle  bread-crumbs  over  them ; put 
them  on  a gridiron  over  a clear  fire,  and  broil  them  of 
a fine  brown  on  both  fides ; {train  the  gravy,  fkitn  off 
the  fat,  boil  it  till  there  is  juft  enough  for  fauce,  thicken 
it  wdth  butter  mixed  with  flour,  and  put  in  a gill  of 
pickled  mufhrooms,  a fpoonful  of  ketchup,  a little 
browning,  a little  pepper  and  fait,  and  boil  it  till  it  is 
fmooth ; put  the  pullets  in  the  difh,  pour  the  fauce  . 
over  them,  and  garnifli  with  lemon  and  beet- root. 

"To  marinate  Fowls . 

TAKE  a fine  large  fowl  or  two,  middling-fized 
ones,  and  raife  the  fkin  from  the  breaft-bone  with  your 
finger ; then  take  a veal  fweetbread  blanched,  a dozen 
oyllers  blanched  and  bearded,  a gill  of  frefh  mufii- 
rocms,  one  anchovy,  all  chopped  fine,  a few  fweet 
herbs,  parfley,  and  lemon- peel  fhred  fine,  feafon  it 

with 
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with  pepper,  fait,  and  beaten  mace,  mix  the  ingre- 
dients with  the  yolk  of  an  egg,  fluff  it  in  between  the 
•Jkin  and  the  fiefh,  (but  do  it  very  gently,  for  fear  you 
fhould  break  the  fkiil)  fluff  the  body  full  of  oyflers 
well  wafhed  and  bearded,  and  lard  the  breafl  with 
bacon,  put  fkewers  in  as  for  roafling,  fpit  it,  paper  the 
breafl,  and  road  it  three  quarters  of  an  hour*  when 
done,  put  it  into  a hot  difh,  and  put  good  gravy  under 
it,  garnifh  with  lemon  and  beet-root, 

A fmall  turkey  may  be  dreiTed  the  fame  way. 

Fowls  Fran  gas  Incop  adas , 

TAKE  a pound  of  lean  ham  or  gammon  of  bacon 
cut  in  thin  flices,  two  onions  cut  in  thin  flices,  four 
lhallots,  with  two  quarts  of  water,  a little  beaten  pep- 
per, cloves,  and  mace,  and  a pennyworth  of  faffron, 
flew  it  gently  till  it  is  reduced  to  three  pints,  and  flrain 
it  through  a fieve.,  cut  two  fowls  as  for  a fricafee,  put 
them  into  a ftew-pan  with  the  broth,  and  flew  them 
till  they  are  tender  ; mix  two  fpoonsful  of  flour  with 
two  of  vinegar,  beat  it  up  with  fome  of  the  liquor  till 
it  is  quite  fmooth,  then  mix  the  whole  together,  feafon 
it  with  -Cayan  pepper  apd  fait  to  your  palate,  and  boil 
it  gently  for  ten  minutes ; put  fippets  in  a foup-difii 
and  put  it  over  them. 

You  may  add  force-meat  and  egg  balls  if  you  think 
proper. 

You  may  make  a frangas  incopadas,  of  veal,  in  the 
-form  of  olives,  inflead  of  fowls. 

Chickens  a la  Braize . 

TAKE  two  fine  chickens,  trufs  them  in  the  fame 
manner  as  for  boiling,  finge  them,  and  lard  the  breads, 
feafon  them  infide  and  out  with  beaten  mace,  pepper, 
and  fait ; lay  a layer  of  fat  bacon  at  the  bottom  of  & 
flew-pan,  and  a layer  of  veal  over  the  bacon,  put  in 
the  chickens  the  larded  fide  uppermofl,  with  an  onion 
{luck  with  cloves,  a bundle  of  fweet  herbs,  a piece  of 
carrot,  and  a quart  of  veal  broth  ; put  a layer  of  veal 
and  bacon  over,  cover  them  clofe,  and  flew  them  gently 
, 0^4  for 
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for  three  quarters  of  an  hour ; (put  fire  over  as  well  as 
under  rhem)  have  ready  a ragou  made  thus  : take  a 
pint  of  brown  cullis  put  into  a dew-pan,  with  a veal 
fweetbread  boiled  and  cut  in  pieces,  a few  frefli  mufh- 
rooms  dewed,  truffles  and  morels,  cocks-combs,  force- 
meat and  egg-balls  boiled,  an  ox-palate  boiled  tender 
and  cut  in  pieces,  and  flew  them  together  for  ten  mi- 
nutes ; take  up  the  chickens,  lay  them  in  a difli,  cover 
them  over  to  keep  hot,  drain  the  gravy  through  a 
fieve,  fkim  off  all  the  fat,  pour  half  a pint  into  the 
ragou,  and  give  it  a boil  up ; then  pour  it  over  the 
chickens,  and  garnifh  with  lemon  and  beet- root.  Or 
you  may  make  your  fauce  thus : take  the  gravy  the 
chickens  were  dewed  in,  drain  it,  and  ddm  off  the  fat, 
put  it  into  a dew-pan,  with  half  a pint  of  oyders 
blanched  and  bearded,  and  the  oyder  liquor  drained,  a 
glafs  of  white  wine,  fome  pepper  and  fait,  and  a piece 
of  butter  mixed  with  flour  ; boil  it  up  till  it  is  thick 
and  fmooth,  fqueeze  in  the  juice  of  half  a lemon,  pour 
it  over  the  chickens,  and  garnifh  with  lemon  and  beet- 
root. 

Chickens  Chir ingrate . 

TAKE  two  chickens,  pick,  draw,  and  finge  them, 
cut  off  the  feet,  and  break  the  bread  bones  flat  with 
a rolling-pin,  but  take  care  you  do  not  break  the  fkins, 
flour  them,  and  fry  them  of  a fine  brown  in  frefli  but- 
ter ; then  drain  all  the  fat  out  of  the  pan,  but  leave  in 
the  chickens,  cut  a piece  of  lean  beef  in  thin  flices  and 
lay  over  them,  with  a pound  of  lean  veal  in  the  fame 
manner,  a little  mace  and  whole  pepper,  an  onion 
duck  with  cloves,  a bundle  of  fweet  herbs,  and  a piece 
of  carrot,  pour  in  a quart  of  boiling  water  and  a gill 
of  white  wine,  cover  them  clofe  and  dew  them  for  half 
an  hour;  then  take  up  the  chickens,  put  them  in  a 
difh,  cover  them  over  and  keep  them  hot;  let  the 
gravy  boil  till  it  is  rich  and  good,  then  drain  it  off, 
fkim  off  all  the  fat,  put  it  into  your  dew-pan  again, 
with  a gill  of  pickled  mufhrooms,  feafon  it  with  pep- 
per and  fait,  put  your  chickens  in  again,  and  give 
them  a boil  up ; put  them  in  a difh3  pour  the  fauce 
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over  them,  and  garnifli  with  lemon  and  feme  Dices  of 

cold  ham  broiled. 

* 

Chickens  Surprize . 

T AKE  two  fmall  chickens  and  half  roaft  them,  take 
all  the  lean  from  the  bones,  cut  it  in  thin  dices  about 
an  inch  long,  mix  it  up  with  fix  or  feven  fpoonsful  of 
cream  and  a piece  of  butter  rolled  in  flour  as  big  as  a 
walnut,  give  it  a boil  up,  and  fet  it  to  cool-  then 
cut  fix  or  feven  dices  of  bacon  thin  and  round,  place 
them  in  a patty-pan,  and  put  fome  good  veal  force- 
meat on  each  fide,  work  them  up  in  the  form  of  a 
French  roll,  with  the  yolk  of  a raw  egg,  in  your  hand, 
but  leave  a hollow  place  in  the  middle;  put  in  your 
chickens,  cover  them  with  fome  of  the  fame  force- 
meat, and  rub  it  fmooth  with  your  hand  and  the  yolk 
of  an  egg ; make  them  as  high  and  as  big  as  a French 
roll,  fprinkle  fome  fine  bread-crumbs  over  them,  put 
them  on  a baking-tin,  and  bake  them  three  quarters  of 
an  hour;  (but  mind  you  place  them  fo  as  not  to  touch 
one  another,  and  lay  them  in  fuch  a manner  that  they 
will  not  fall  flat  in  the  baking;  or  you  may  form  them 
with  a broad  kitchen  knife  on  your  drefler,  and  put 
them  on  the  plate  or  difli  you  intend  to  bake  them  on) 
when  they  are  done  take  them  out,  put  them  in  a difh, 
flick  a leg  of  one  of  the  chickens  in  the  middle  of  the 
roll  you  intend  to  fend  up,  and  let  your  fauce  be  gravy 
thickened  with  butter,  and  the  juice  of  a lemon.  This 
is  a pretty  fide-difh  for  either  fummer  or  winter. 

Artificial  Chickens  or  Pigeons . 

IN  order  to  do  this,  you  mud  take  the  flefh  of  a 
large  fowl,  lean  veal,  or  iamb,  and  to  a pound  of  fiefli 
put  half  a pound  of  beef  or  veal  fuet,  and  half  a pound 
of  fat  bacon  chopped  together  very  fine,  beat  it  in  a 
marble  mortar,  with  fome  crumbs  of  bread,  a little 
parfley,  thyme,  and  lemon-peel  fhred  fine,  feafon  it 
with  beaten  mace,  pepper  and  fait,  and  mix  it  up  with 
the  yolks  of  eggs  ; then  make  it  into  the  fhape  of 
phickens  or  pigeons,  put  them  on  a tin-plate,  and 

flick 
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flick  in  two  feet  to  make  them  look  like  real  ones, 
(chickens  feet  for  chickens,  and  pigeons  feet  for  pi- 
geons) rub  them  over  with  the  yolk  of  an  egg,  fprinkle 
bread  -crumbs  over  them,  (take  care  they  do  not  touch 
one  another)  and  bake  them  of  a light  brown ; put 
them  in  a difh,  with  a little  good  gravy  under  them, 
or  fend  them  up  dry,  and  garnifh  with  lemon  and  beet- 
root. 

Pulled  Chickens . 

TAKE  two  chickens,  and  either  boil  or  roafl  them 
juft  fit  for  eating,  cut  off  the  legs,  rumps,  and  pinions, 
rub  them  over  with  the  yolks  of  eggs,  fprinkle  bread- 
crumbs on  -them,  and  broil  them  over  a clear  fire  of  a 
nice  brown  ; pull  the  fkin  off  the  remaining  part,  take 
all  the  fkfn  off  the  bones,  pull  or  cut  it  about  as  thick 
as  a draw,  and  an  inch  and  a half  long^have  a gill  of 
cream  boiling,  with  a little  butter  and  fait  in  it,  put  in 
the  white  meat,  and  the  gravy  that  run  from  the  chick- 
ens, and  give  it  a tofs  up  ; then  put  it  into  a difh,  the 
rumps  in  the  middle,  and  the  legs  and  pinions  round  it. 

Pigeons  a la  DouBes  ' 

PICK,  draw,  and  finge  fix  pigeons,  trufs  them  as 
for  boiling,  fluff  the  infides  and  crops  with  good  force- 
meat, and  fatten  the  break ; put  a layer  of  fat  bacon 
at  the  bottom  of  a flew-pan,  and  a layer  of  lean  beef 
over  the  bacon,  put  the  pigeons  on,  with  a quart  of 
good  gravy,  a bundle  of  fweet  herbs,  an  onion  fluck 
with  cloves,  a little  mace,  pepper  and  fait,  put  a layer 
of  beef  and  bacon  over  them,  cover  them  clofe,  put 
them  over  a flow  fire,  with  fire  at  the  top  of  the  flew- 
pan,  and  flew  them  for  three  quarters  of  an  hour  ; then 
tike  them  our,  drain  the  gravy  through  a fieve,  fidm- 
off  all  the  fat,  put  it  into  a flew-pan,  with  a piece  of 
butter  mixed  with  flour,  a gill  of  white  wine,  a few 
frefh  or  pickled  mufhrooms,  truffles  and  morels,  force- 
meat balls,  and  the  yolks  of  fix  hard  eggs,  feafon  it 
with  Cayan  pdpper  and  fait,  put  the  pigeons  in,  cover 
them  clofe,  and  (lew  them  gently  for  half  an  hour; 
then  fkim  the  fat  off  clean,  iqueeze  in  the  juice  of  a 
/ lemon. 
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lemon,  and  fhake  them  about ; put  the  pigeons  in  a 
difh,  pour  the  fauce  over  them,  and  garnifh  with  lemon 
and  beet*  root. 

Pigeons  au  Poire . 

TAKE  fix  pigeons  and  bone  them,  duff  them  with 
good  force-meat,  and  make  them  in  the  fhape  of  a 
pear,  with  one  foot  (luck  in  the  final i end  to  look  like 
the  ftalk,  rub  them  over  with  the  yolk  of  an  egg, 
fprinkle  bread-crumbs  on  them,  and  fry  them  of  a fine 
brown  in  a pan  of  boiling  hot  beef-dripping  ; put  them 
on  a fieve  to  drain,  then  put  them  into  a ftew-pan, 
with  a pint  of  gravy,  a gill  of  white  wine,  an  onion 
duck  with  cloves,  and  a bundle  of  fweet  herbs,  cover 
them  clofe,  and  flew  them  for  half  an  hour;  then  take 
them,  the  onion  and  fweet  herbs  out,  fkim  the  fat  off 
the  gravy,  put  in  fotne  butter  mixed  with  flour,  a 
fpoonfui  of  ketchup,  the  fame  of  browning,  fome 
truffles  and  morels,  pickled  mufhrooms,  two  artichoke 
bottoms  cut  in  fix  pieces  each,  and  a few  force-meat 
and  egg  balls ; feafon  it  with  Cayan  pepper  and  fait, 
put  in  the  juice  of  half  a lemon,  and  flew  it  five  mi- 
nutes ; then  put  in  your  pigeons,  make  them  hot,  lay 
them  with  the  ftalk- end  inwards  and  the  bread  out- 
wards, pour  the  fauce  over  them,  and  garnifh  with 
lemon  and  beet-root. 

Pigeons  Jloved . 

TAKE  fix  pigeons,  pick,  and  trufs  them  with  the 
legs  in  the  Tides ; take  a fine  cabbage  lettuce,  cut  out 
the  heart,  wafh  it  clean,  and  chop  it  very  fine,  mix  it 
with  good  force-meat,  force  the  infide  of  the  pigeons 
and  the  lettuce,  tie  the  lettuce  acrofs  to  keep  in  the 
force-meat,  and  fry  it  of  a light  brown  in  frelh  butter; 
pour  out  all  the  fat,  lay  the  pigeons  in  round  the  let- 
tuce, feafon  them  with  beaten  mace,  pepper  and  fait, 
and  put  in  half  a pint  of  Rhenifh  wine,  cover  them 
clofe,  and  ftew  them  five  or  fix  minutes ; then  put  in 
a pint  of  good  gravy  and  a piece  of  butter  mixed  with 
flour,  cover  them  clofe,  and  ftew  them  half  an  hour ; 
uncover  them,  fkim  off  all  the  fat  very  clean,  fqueeze 
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in  the  juice  of  half  a lemon,  and  give  them  a fhake 
round  ; put  the  lettuce  in  the  middle  of  the  difh,  the 
pigeons  round  it,  pour  the  fauce  over  all,  and  garnifh 
with  pickled  red  cabbage. 

For  a change,  you  may  fluff  the  pigeons  with  force- 
meat ; cut  two  or  three  cabbage  lettuces  in  quarters, 
and  flew  with  them  as  above ; lay  the  lettuce  between 
each  pigeon  in  the  difh,  and  pour  the  fauce  over  them. 

Pigeons  Surtout . 

TRUSS  fix  fine  pigeons  for  roafting,  and  fluff  the 
Infides  with  force-meat,  then  put  a thin  flice  of  fat 
bacon  on  the  breafls,  and  a thin  Dice  of  veal  over  that, 
feafoned  with  mace,  pepper  and  fait ; tie  the  veal  and 
bacon  on  with  packthread,  put  them  on  a bird-fpir, 
and  tie  them  on  another,  rub  them  all  over  with  yolks 
of  eggs,  and  fprinkle  bread-crumbs  and  lweet  herbs  on 
them,  roafl  them  and  bafle  them  well  w'ich  butter; 
when  they  are  done  take  them  up,  cut  off  the  pack- 
thread, lay  them  in  a difh,  and  have  good  gravy,  with 
mufb rooms,  truffles  and  morels  flewed  in  it,  pour  it 
in  the  difh,  but  not  over  the  pigeons,  and  garnifh  with 
}emon  and  beet-root. 

Pigeons  Compote . ( 

TAKE  fix  young  pigeons  and  trufs  them  as  for 
boiling,  fluff  the  infides  and  the  crops  with  a light 
force-meat,  and  lard  the  breafls,  put  them  into  a flew- 
pan,  with  a quart  of  brown  cullis,  and  flew  them  for 
one  hour;  put  in  a few  pickled  mufh rooms,  truffles 
and  morels,  two  artichoke  bottoms  cut  in  pieces,  the 
yolks  of  fix  hard  eggs,  fcafon  ,them  with  Cayan  pep- 
per and  fait,  and  give  them  a flew  for  five  minutes ; 
then  put  the  pigeons  in  the  difh,  pour  the  fauce  over 
them,  and  garnifh  with  lemon  and  beet-root. 

French  Pupton  of  Pigeons . 

TAKE  a tin  or  copper  patty-pan  and  butter  it ; 
make  a large  piece  of  lavory  veal  force-meat,  roll  a 
iheet  out  like  a pafie  and  put  in,  lay  a thin  layer  of 

fat 
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fat  bacon  on  the  force-meat,  then  put  in  fquab  pigeons, 
as  many  as  you  want  to  flii  the  patty-pan,  and  feafon 
them  with  pepper  and  fait  3 lay  over  them  a fweetbread 
cut  in  dices,  afparagus  tops,  mufhrooms,  cocks-comb, 
and  an  ox  palate  boiled  tender  and  cut  in  pieces, 
with  the  yolks  of  fix  hard  eggs 3 roll  another  piece  of 
force-meat  and  put  over,  clofe  it  like  a pie,  ornament 
the  top  as  you  pleafe,  and  bake  it  in  a gentle  oven  for 
two  hours  ; when  it  is  done  flip  it  into  a difh,  make  a 
hole  in  the  top,  pour  half  a pint  of  good  gravy  in,  and 
ferfd  it  up  hot  to  table. 

Pigeons  tranfmographied . 

TAKE  four  pigeons,  cut  off  their  legs,  and  trufs 
them  as  neat  as  you  can,  feafon  them  with  pepper  and 
fait  3 take  a pound  of  butter  and  rub  it  in  a pound  of 
four,  make  it  into  a ftiff  pafte,  and  roll  each  pigeon 
in  a piece  of  pafte  3 tie  them  feparate  in  a cloth,  fo  as 
the  pafte  will  not  break,  boil  them  one  hour  and  a 
half  in  a large  pot  of  water  3 then  take  them  up,  untie 
them,  take  care  that  they  do  not  break,  lay  them  in  a 
difh,  and  pour  in  a little  gravy.  You  may  leave  the 
gravy  out,  for  when  they  are  cut  there  will  be  plenty 
of  gravy. 

Pigeons  in  Fricandeux* 

TAKE  four  fine  large  pigeons,  trufs  them  as  for 
roafting,  fluff  the  infides  with  force-meat,  cut  off  the 
pinions  and  feet,  and  lard- the  breads  3 lay  a layer  of 
fat  bacon  af  the  bottom  of  a Aew-pan,  and  a layer  of 
veal  on  the  bacon,  put  in  the  pigeons,  with  a pint  of 
gravy,  a gill  of  white  wine,  a little  beaten  mace,  pep- 
per and  fait,  and  a bundle  of  fweet  herbs,  put  a layer 
of  veal  and  bacon  at  the  top,  cover  them  clofe,  put 
fire  under  and  over  them,  and  flew  them  for  one  hour; 
then  take  out  the  pigeons,  drain  off  the  gravy,  fkim 
off  the  fat,  put  the  gravy  into  a ftew-pan,  and  boil  it 
till  there  is  juft  enough  for  fauce,  put  in  the  pigeons 
breaftTide  downwards,  and  give  them  a boil  up  for 

five 
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five  minutes ; then  put  them  in  a difh  bread  upwards, 
pour  the  fauce  over  them,  and  garnifh  with  lemon  and 
beet- root. 

You  may  put  a few  large  truffles  and  the  yolks  of 
four  hard  eggs  into  the  fauce,  and  lay  them  round  the 
pigeons  in  the  difh. 

Pigeons  with  a Farce . 

TAKE  four  or  fix  large  pigeons,  make  a farce  with 
the  livers  minced  fmall,  as  much  beef-fuet  or  marrow, 
a few  bread-crumbs  and  hard  eggs,  of  each  an  equal 
quantity,  feafon  it  with  beaten  mace,  nutmeg,  pepper, 
and  fait,  fweet  herbs  chopped  fine,  and  mix  them  all 
together  with  the  yolk  of  an  egg ; then  cut  the  fkin 
of  your  pigeons  between  the  legs  and  the  bodies,  and 
with  your  finger  very  carefully  raife  it  from  the  flefli, 
but  take  care  you  do  not  break  it,  then  put  in  the 
farce,  trufs  the  legs  clofe  to  keep  it  in,  fpit,  roaft,  and 
bade  them  well  with  butter;  fave  the  gravy  which  runs 
from  them,  and  mix  it  up  with  a little  red  wine  and 
fome  of  the  farce,  (if  not  enough  for  fauce  put  in  a 
little  made  gravy)  a little  nutmeg,  pepper  and  fait, 
thickened  with  the  yolk  of  an  egg  beat  up,  and  give  it 
a boil ; lay  the  pigeons  in  a difh,  pour  the  fauce  in  it, 
and  garnifh  with  double  parfiey. 

Pigeons  a la  Soujfel. 

TAKE  four  large  pigeons  and  bone  them,  fluff 
them  with  veal  force-meat,  put  them  into  a ftew-pan 
with  a pint  of  veal  gravy,  cover  them  clofe,  and  (lew 
them  gently  for  half  an  hour ; then  take  them  out  and 
let  them  ftand  a little  time,  rub  them  over  with  the 
yolk  of  an  egg,  wrap  them  up  in  good  veal  force- 
meat, rub  it  over  with  the  yolk  of  an  egg,  and  fry 
them  brown  in  a large  pan  of  beef-dripping,  put  them 
on  a fieve  before  the  fire  to  drain,  take  the  gravy  they 
were  flewed  in,  fkim  off  the  fat,  thicken  it  with  butter 
mixed  with  flour,  and  feafon  it  with  pepper  and  fait, 
beat  up  the  yolk  of  an  egg  in  a little  cream  and  put 
2 in. 
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in,  and  fhake  it  one  way  for  a minute  ; put  the  pi- 
geons in  the  difh,  ftrain  the  fauce  over  them,  and 
garnifh  with  fried  parfley. 

You  may  leave  out  the  egg  and  cream,  and  put  in 
a fpoonful  of  browning,  one  of  ketchup,  and  one  of 
lemon  pickle,  if  you  think  proper. 

Pigeons  in  Pimlico. 

TAKE  five  large  pigeons,  pick,  draw,  trufs,  and 
finge  them ; take  the  livers,  with  fome  fat  and  lean 
ham  or  bacon,  mufhrooms,  a few  truffles,  parfley,  and 
fweet  herbs,  all  fhred  fine,  feafoned  with  pepper  and 
fait,  mix  it  up  with  the  yolks  of  two  raw  eggs,  duff  the 
bellies  with  it,  roll  them  in  a thin  dice  of  veal,  and 
over  that  a thin  flice  of  bacon,  put  white  paper  onlv 
over  all,  tie  it  on  with  packthread,  put  them  on  a fmall 
fpit,  and  roaft  them  for  one  hour,  but  mind  and  bade 
them  well  with  butter;  in  the  mean  time  make  for 
them  a ragou  thus  : put  half  a pint  of  good  gravy  into 
a (lew-pan,  with  a glafs  of  white  wine,  fome  truffles, 
frefh  mufhrooms,  and  parfley  chopped  fmall,  a little 
pepper  and  fait,  thicken  it  with  a piece  of  butter 
mixed  with  flour,  and  flew  it  for  a quarter  of  an  hour ; 
when  they  are  done  take  them  up,  take  off  the  paper, 
put  them  in  a difh,  pour  your  fauce  over  them,  and 
garnifh  with  fix  force-meat  pettit  patties. 

Jugged  Pigeons . 

PICK  and  draw  fix  pigeons,  but  do  not  waffl  them, 
boil  the  livers  a minute  or  two,  then  take  them  out, 
mince  them  fmall,  and  bruife  them  with  the  back  of  a 
fpoon,  mix  them  with  the  yolks  of  two  hard  eggs, 
parfley,  and  lemon-peel  fhred  very  fine,  as  much  beef- 
iuet  as  liver  fhaved  very  fine,  the  fame  quantity  of 
crumbs  of  bread,  feafoned  with  pepper,  fait,  and  grated 
nutmeg,  work  it  up  with  a raw  egg  and  a little  frefb 
butter,  fluff  the  crops  and  bellies  with  it,  few  up  the 
necks  and  vents,  then  dip  your  pigeons  in  warm  water, 
and  feafon  them  with  pepper  and  fait  as  for  a pie,  put 
them  in  a jug,  with  a head  of  celery,  a bundle  of  fweet 

herbs. 
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herbs,  a few  cloves  and  mace  beat  fine,  and  a gill  of 
white  wine,  tie  them  down  clofe  with  ftrong  paper, 
and  put  the  jug  into  a pot  of  cold  water  up  to  the  top, 
but  not  to  run  in  or  wet  the  paper  $ put  a tile  over  the 
jug,  and  boil'them  gently  for  three  hours;  then  take 
them  out  of  the  jug,  ftrain  the  liquor  into  a flew-pan, 
put  in  a little  butter  mixed  with  flour,  give  it  a boil 
up  till  it  is  thick,  pour  it  over  the  pigeons,  and  garnifli 
with  lemon.  ^ 

Pigeons  a f%  Italienne. 

TAKE  four  young  full-grown  pigeons,  pick,  draw, 
and  trufs  them,  put  a gridiron  over  a clear  fire,  put 
them  on,  and  turn  them  round  two  or  three  times  for 
two  minutes ; then  take  them  off,  tie  the  legs  to  the 
bodies,  that  they  may  be  round  and  tight ; take  a flew- 
pan,  and  lay  at  the  bottom  and  round  the  fides  fome 
flices  of  veal  and  ham,  put  the  pigeons  in,  and  fprinkle 
them  with  pepper  and  fait,  put  in  fome  blades  of  mace, 
a fprig  of  bafil,  fome  coriander-feeds,  fome  flices  of 
lemon,  an  onion,  a little  garlick,  a glafs  of  ftrong 
white  wine,  and  half  as  much  oil ; then  lay  over  them 
fome  flices  of  ham  and  veal,  cover  them  clofe,  put 
them  on  a flow  fire,  and  flew  them  one  hour ; in  the 
mean  time  make  a ragou  thus : cut  fome  frefh  mufti- 
rooms  and  champinions  fmall,  put  a gill  of  oil  into  a 
Itew-pan,  a little  garlick  and  fhallot  chopped  fine,  with 
the  mufhrooms  and  champinions,  and  fet  them  over 
the  fire  one  minute ; then  pour  in  fome  veal  gravy,  a 
glafs  of  white  wine,  a little  effence  of  ham,  and  let  all 
thefe  heat  together ; then  put  in  a (lice  of  lemon,  ftir 
it  about,  and  fkim  off  the  fat ; then  put  the  ragou  into 
a well-tinned  flew-pan,  take  the  pigeons  out  of  the 
flew-pan  they  were  ftewed  in  and  wipe  themfthat  they 
may  be  quite  dry,  put  them  into  the  ragou,  make 
them  quite  hot,  put  them  into  a difh,  and  garnifh 
with  lemon. 

Partridges  a la  Braize • 

TAKE  tw'o  brace  of  partridges,  trufs  the  legs  into 
the  bodies,  lard  the  brealts,  feafon  them  with  pepper, 

fait. 
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fait,  and  a little  beaten  mace ; take  a dew-pan,  lay 
Hices  of  fat  bacon  at  the  bottom,  then  thin  dices  of 
veal  and  bee£  a piece  of  carrot,  an  onion  cut  in  flic£s, 
a bundle  of  fweet  herbs,  a little  mace  and  whole  pep- 
per, lay  the  partridges  in  with  the  breads  upwards, 
lay  fome  dices  of  veal  and  beef  over  them,  and  drew 
chopped  pardey  on  them,  cover  them  clofe,  and  put 
them  over  a dow  fire  for  ten  minutes ; give  your  pan  a 
fhake,  pour  in  a pint  of  boiling  water  and  a gill  of 
white  wine,  cover  it  clofe,  and  dew  it  a little  quicker 
for  half  an  hour  •,  then  take  out  the  birds,  drain  the 
liquor  off,  and  fkim  off  the  fat,  put  it  to  a pint  of 
good  brown  cullis,  with  a fweetbread  cut  in  pieces, 
fome  truffles  and  morels,  cocks-combs,  two  or  three 
fowls  livers  if  you  can  get  them,  two  artichoke  bot- 
toms cut  in  pieces,  afparagus  tops  boiled,  and  mufh- 
rooms,  frefh  or  pickled,  dew  them  for  a quarter  of  an 
hour,  then  put  in  the  partridges,  make  them  hot, 
fqueeze  in  the  juice  of  half  a lemon,  put  the  partridges 
in  the  difh  breads  upwards,  pour  the  ragou  over  them, 
and  garnifh  with  lemon  and  beet-root. 

Partridge  Panes . 

TAKE  two  partridges  and  road  them,  parboil  a 
large  fowl,  pick  the  defh  off  the  bones,  and  chop  it 
fine,  with  half  a pound  of  fat  bacon  boiled,  a few  frefh 
mufhrooms,  truffles  and  morels,  two  artichoke  bot- 
toms boiled  tender,  feafon  it  with  beaten  mace,  nut- 
meg, pepper  and  fait,  fome  fweet  herbs  and  parfley 
chopped  fine,  foak  the  crumb  of  a penny  loaf  in  hot 
gravy,  and  mix  all  well  together  with  the  yolks  of  four 
eggs ; make  your  panes  on  white  paper  of  any  fhape 
or  figure  you  fancy,  the  thicknefs  of  an  egg,  and  at  a 
proper  didance  from  one  another,  rub  them  over  with 
the  yolks  of  eg^s,  fprinkle  bread-crumbs  over  them  ; 
and  bake  them  a quarter  of  an  hour  in  a quick  oven  ; 
when  they  are  done  put  them  in  a hot  difh,  with  good 
gravy  under  them. 
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Pheajants  a la  Braize . 

TAKE  a brace  of  pheafants,  pick,  draw,  and  trufs 
them  as  for  boiling,  lard  the  breads,  and  duff  the  in- 
fides  with  good  force-meat;  lay  a layer  of  bacon  at  the 
bottom  of  a dew-pan,  and  a layer  of  veal  on  the  ba- 
con, put  on  the  pheafants  breads  uppermod,  with  a 
bundle  of  fweet  herbs,  an  onion  duck  with  cloves,  a 
quart  of  good  gravy,  a gill  of  red  wine,  a little  beaten 
mace,  pepper  and  fait,  put  a layer  of  veal  and  bacon 
at  the  top,  cover  them  clofe,  fet  them  over  a gentle 
fire,  put  fire  at  the  top,  and  let  them  braize  gently  for 
one  hour  and  a half ; then  take  out  the  pheafants,  drain 
the  gravy  through  a fieve,  and  fkim  the  fat  off  clean ; 
put  about  two  ounces  of  butter  into  a dew-pan,  melt 
it,  put  in  a fpoonful  of  flour,  dir  it  till  it  is  fmooth, 
pour  in  the  gravy,  and  boil  it  till  it  is  fmooth ; then 
put  in  a fweetbread  boiled  and  cut  in  pieces,  an  arti- 
choke bottom  cut  in  pieces,  a few  truffles  and  morels, 
frefh  mufhrooms  dewed,  or  pickled  ones,  fome  af- 
paragus  tops  boiled,  if  you  have  them,  the  yolks  of 
four  hard  eggs,  and  a dozen  force-meat  balls  boiled, 
dew  them  all  together  for  fifteen  minutes  ; then  put  in 
the  pheafants  and  make  them  hot,  fqueeze  in  the  juice 
of  half  a lemon,  put  them  in  a difh  breads  upwards, 
pour  the  fauce  and  ingredients  over  them,  and  garnifh 
with  lemon  and  beet-root. 

Florendine  Hare . 

TAKE  a full-grown  hare  and  hang  it  up  four  or 
five  days,  then  cafe  it,  leave  the  ears  on  whole,  take 
out  all  the  bones  except  the  head,  lay  the  hare  on  the 
dreffer,  and  put  in  the  following  force-meat : take  half 
a pound  of  lean  veal,  half  a pound  of  fat  bacon,  beat 
it  well  in  a mortar,  with  the  crumb  of  a penny  loafj 
the  liver  Hired  fine,  an  anchovy,  a little  pardey  and 
fweet  herbs  Hired  fine,  feafon  it  with  pepper  and  fait, 
mix  it  up  with  a glafs  of  red  wine  and  the  yolks  of  two 
eggs,  put  it  into  the  hare’s  belly,  roll  it  up  to  the 
head,  and  fkewer  it  with  the  head  and  ears  leaning 

back. 
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back,  tie  it  with  packthread  as  you  would  a collar  of 
veal,  wrap  it  in  a cloth,  and  put  it  into  a flew-pan 
with  two  quarts  of  water,  flew  it  one  hour  and  a half^ 
and  when  the  liquor  is  reduced  to  one  quart,  put  in  a 
pint  of  red  wine,  a fpoonful  of  lemon  pickle,  one  of 
ketchup,  and  one  of  browning ; then  take  out  the  hare 
and  keep  it  hot,  flew  the  liquor  till  it  is  reduced  to  a 
pint,  thicken  it  with  butter  mixed  with  flour,  feafon  it 
with  Cayan  pepper  and  fait;  take  the  hare  out  of  the 
cloth,  untie  it,  and  lay  it  in  a difh,  pull  the  jaw-bones 
our,  flick  them  in  the  eyes,  and  a fprig  of  myrtle  in 
the  mouth,  pour  the  fauce  over  it,  and  garnifh  with 
fried  force-meat  balls. 

To  fcare  a Hare . 

CASE  a fine  hare,  trufs  and  fluff  it  the  fame  as  for 
roafling,  lard  it,  put  it  into  a long  ftew-pan  or  fifh- 
kettle,  with  two  quarts  of  good  gravy,  one  of  red 
wine,  a lemon  cut  in  two,  a bundle  of  fweet  herbs,  a 
little  whole  pepper,  fait,  nutmeg,  and  a few  cloves, 
cover  it  clofe,  and  flew  it  over  a flow  fire  till  it  is  three 
parts  done ; then  take  it  up,  put  it  into  a difh,  and 
flrew  it  over  with  crumbs  of  bread,  fweet  herbs  chop- 
ped fine,  fome  lemon-peel  grated,  and  half  a nutmeg, 
let  it  before  the  fire  and  bafle  it  with  butter,  keep 
turning  the  difh  round  till  it  is  of  a fine  brown  ; in  the 
mean  time  take  about  a pint  of  the  gravy  it  was  flowed 
in,  free  from  fat,  thicken  it  with  butter  mixed  with 
flour,  take  fix  eggs  boiled  hard  and  chopped  fine,  fix 
pickled  cucumbers  cut  in  thin  flices,  and  mixed  with 
the  fauce,  pour  it  in  the  difh,  and  put  the  hare  in  j 
garnifh  with  water-creffes. 

Hare  Civet . 

CAS  E and  bone  the  hare,  make  gravy  of  the  bones 
and  a pound  of  lean  beef,  flew  the  head  whole  in  the 
gravy,  cut  one  half  into  thin  flices,  and  the  other  half 
in  pieces  an  inch  thick,  flour  and  fry  them  quick  in 
frefh  butter,  in  the  fame  manner  as  collops  ; put  a pint 
of  the  gravy  into  the  pan,  a fpoonful  of  made  muflard,  a 
R 2 little 
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little  elder  vinegar,  cover  it  clofe,  and  let  it  flew  gently 
till  it  is  as  thick  as  cream ; fplit  the  head  in  two,  la y 
the  hare  in  the  difh,  and  put  the  head  in  the  middle  $ 
garnifh  with  lemon  and  beet-root. 

Rabbits  Surprife . 

TAKE  two  half- grown  rabbits  and  roafl  them,  cut 
off  the  heads  clofe  to  the  fhoulders  and  the  firfl  joints, 
then  take  all  the  lean  meat  off  the  back-bones,  cut  it 
finally  and  tofs  it  up  with  fix  or  feven  fpoonsful  of 
cream  or  milk,  and  a piece  of  butter  as  big  as  a wal- 
nut mixed  with  flour,  a little  grated  nutmeg  and  fait, 
fhake  all  together  till  it  is  as  thick  as  good  cream,  and 
fet  it  to  cool ; then  make  a force-meat  with  a pound  of 
lean  veal,  a pound  of  fuet,  as  much  crumbs  of  bread, 
two  anchovies  chopped  fine,  and  beat  all  in  a marble 
mortar,  with  a little  lemon-peel,  parfley,  and  fweet 
herbs  fhred  fine,  feafon  it  with  pepper,  fait,  and  grated 
nutmeg,  mix  it  up  with  the  yolks  of  two  raw  eggs, 
place  it  all  round  the  bones  of  the  rabbits,  leaving  a 
long  trough  in  the  back- bone  open,  fb  that  it  will  hold 
the  meat  you  cut  out  with  the  fauce,  pour  it  in  and 
cover  it  with  force-meat,  fmooth  it  all  over  with  your 
hand  as  well  as  you  can  with  a raw  egg,  fquare  it  at 
both  ends,  and  fprinkle  on  fome  fine  bread-crumbs ; 
butter  a mazarine  or  pan,  take  them  from  the  dreffer 
where  you  formed  them,  place  them  on  it  very  care- 
carefully,  and  bake  them  three  quarters  of  an  hour  till 
they  are  of  a fine  brown ; then  put  them  in  a difh,  and 
let  your  fauce  be  gravy  thickened  with  flour  and  but- 
ter, and  the  juice  of  a lemon,  pour  the  fauce  in  the 
difh ; garnifh  with  Seville  orange  cut^n  quarters,  and 
fend  it  up  for  a firfl  courfe. 

Rabbits  in  CaJJ'oroIe . , 

TAKE  two  young  rabbits  and  cut  them  in  quarters, 
(you  may  lard  them  or  not,  as  you  think  proper)  fhake 
fome  flour  over  them,  and  fry  them  of  a light  brown 
with  frefh  butter  5 then  put  them  into  an  earthen  pip- 
kin, with  a quart  of  good  broth,  a gill  of  white  wine, 

a little 
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a little  pepper  and  fait,  a bundle  of  fweet  herbs,  and 
about  two  ounces  of  butter  mixed  with  flour,  cover 
them  clofe,  and  flew  them  for  half  an  hour ; fkim 
them  clean,  take  out  the  fweet  herbs,  then  difh  them 
up,  pour  the  fauce  over  them,  and  garnifh  with  Se- 
ville orange ; notch  and  cut  in  fiices  the  peeling  that 
is  cut  off*,  and  lay  it  between  the  dices  of  orange. 

Florentine  Rabbits . 

TAKE  three  young  rabbits,  fkin  them,  but  leave 
on  the  ears,  wafh  them,  dry  them  with  a cloth,  and 
carefully  take  out  all  the  bones,  but  leave  the  head 
whole,  fluff  and  treat  them  in  the  fame  manner  as  a 
hare  florendine,  and  boil  them  one  hour ; have  ready 
a white  fauce,  made  with  a pint  of  veal  gravy,  a little 
anchovy  liquor,  thickened  with  butter  mixed  with  dour, 
beat  up  the  yolk  of  an  egg  in  a gill  of  cream,  grate  a 
little  nutmeg  in,  and  put  it  to  the  gravy ; let  it  dimmer 
two  or  three  minutes,  but  not  boil,  and  fqueeze  in  the 
juice  of  half  a lemon ; put  the  rabbits  in  the  difh, 
pour  the  fauce  over  them,  and  garnifh  with  Seville 
orange  cut  in  fiices  or  quarters. 

Portugal  Chickens . 

AT  a time  of  the  year  when  chickens  are  fcarce, 
take  two  young  rabbits,  fkin  them,  cut  off  the  heads, 
turn  the  backs  upwards,  and  two  of  the  legs  on  the 
rabbit  dripped  to  the  claws,  trufs  them  with  fkewers 
like  chickens,  lard  and  road  them ; put  them  in  a 
difh,  with  good  gravy  under  them,  and  garnifli  with 
lemon  and  beet-root,  with  parfley  and  butter  and 
gravy  in  boats. 

s. 

Currey  of  Chickens . 

TAKE  two  chickens,  fkin  them,  cut  them  up  as 
for  a fricafee,  wafh  them  clean,  and  flew  them  in  a 
pint  and  a half  of  water  for  about  five  minutes;  then 
drain  off  the  liquor,  and  put  the  chickens  in  a clean 
difh ; chop  three  large  onions  fmall,  and  fry  them  in 
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two  ounces  of  butter,  then  put  in  the  chickens,  and 
fry  them  together  till  they  are  both  brown  ; get  a bot- 
tle of  currey  powder,  flrew  it  over  the  chickens  when 
frying,  pour  in  the  liquor  they  were  ftewed  in,  and 
flew  them  for  half  an  hour ; if  it  is  not  feafoned  high 
enough,  put  in  a little  Cayan  pepper,  as  fometimes  the 
currey  powder  is  not  hot  enough,  and  fqueeze  in  the 
juice  of  a lemon;  then  difhnhem  up,  with  the  fauce 
over  them,  and  garnifh  with  lemon. 

Wafh  and  pick  a pound  of  rice,  put  it  into  two 
quarts  of  boiling  water,  with  a piece  of  butter  and  a 
little  fait,  and  boil  it  gently  till  it  is  tender ; then  flrain 
it  in  a cullender,  put  it  before  the  fire  for  ten  minutes 
to  drain  and  dry;  have  fix  eggs  boiled  hard,  put  the 
rice  in  a difh,  garnifh  it  with  the  eggs  cut  in  two,  and 
fend  it  up  with  the  currey. 

Larks  Pear  Fajhion . 

TAKE  twelve  larks,  trufs  them  clofe,  and  cut  off 
the  legs,  feafon  them  with  beaten  cloves,  mace,  pep- 
per and  fait,  wrap  them  up  in  good  veal  force-meat, 
and  fhape  them  like  a pear,  flicking  one  leg  at  the 
fmall  end  like  the  {talk,  rub  them  over  with  the  yolk 
of  an  egg,  and  fprinkle  bread-crumbs  over  them  $ 
butter  a difh,  put  them  in,  and  bake  them  half  an  hour; 
put  them  into  a hot  difh,  with  gravy  in  a boat.  They 
are  a fine  garnifh  for  large  difhes. 

Woodcocks  or  Snipes  in  a Surtout . 

TAKE  three  woodcocks,  or  five  fnipes,  take  out 
the  trails,  and  half  roafl  them ; make  a large  quantity 
of  good  veal  force-meat,  roll  a fheet  out,  put  it  at  the 
bottom  of  a difh,  and  lay  in  the  woodcocks  or  fnipes, 
chop  the  trails  and  throw  over  them ; take  a pint  of 
good  gravy,  a gill  of  frefh  mufhrooms,  a few  truffles 
and  morels,  a fweetbread  boiled  and  cut  in  pieces,  ar- 
tichoke bottoms  cut  in  little  pieces,  flew  them  all  to- 
gether for  ten  minutes,  and  fhake  them  round  often  ; 
beat  up  the  yolks  of  three  eggs  with  a little  white  wine, 
and  flir  all  together  one  way  till  it  is  thick ; then  take 
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it  off  and  fet  it  to  cool ; when  cold,  pour  it  into  the 
furtout,  put  in  the  yolks  of  hard  eggs  here  and  there, 
feafon  it  with  beaten  mace,  pepper  and  fait  to  your 
tafte,  cover  it  over  with  force-meat,  and  ornament  it 
with  a knife  as  you  fancy ; rub  it  over  with  the  yolk  of 
an  egg,  fend  it  to  the  oven,  and  bake  it  half  an  hour ; 
when  done,  fend  them  to  table  hot. 

To  Salmee  Woodcocks  or  Snipes . 

TAKE  the  trails  out,  half  roaft  them,  cut  them  in 
quarters,  and  put  them  in  a ftew-pan,  with  a little 
gravy,  two  fhallots  fhred  fine,  a glafs  of  red  wine,  a 
little  fait  and  Cayan  pepper,  the  juice  of  half  a lemon, 
the  trails  chopped  fine,  cover  them  clofe,  and  flew 
them  for  ten  minutes;  make  a dry  toafl,  cut  it  in 
quarters,  pour  the  falmee  over  it,  and  garnifh  with  le- 
mon and  beet-root. 

To  Salmee  a wild  Duck,  or  any  Sort  of  wild  Fowl . 

HALF  roaft  them,  and  cut  them  up  as  for  eating ; 
put  a gill  of  gravy,  a gill  of  red  wine,  fix  fhallots 
chopped  fine,  the  juice  of  a Seville  orange  or  lemon, 
fome  Cayan  pepper  and  fait,  into  a filver  chaffing- difh, 
and  fet  it  over  a lamp  till  it  boils  up ; then  put  in  the 
wild  fowl,  put  on  the  cover,  make  it  thoroughly  hot, 
and  fend  it  to  table  in  the  chaffing-difh.  If  you  have 
not  a chaffing-diih,  flew  it  in  a (lew-pan,  pour  it  into 
a hot  difh,  cover  it  over,  and  fend  it  to  table  as  hoc 
as  you  can. 

Macaroni  a la  Parmazan . 

TAKE  a quarter  of  a pound  of  fmall  pipe  maca- 
roni, put  it  into  two  quarts  of  boiling  water,  with  a 
bit  of  butter,  and  boil  it  till  it  is  tender ; then  drain  it 
in  a fieve  and  let  it  drain,  grate  half  a pound  of  Par- 
mazan cheefe,  put  the  macaroni  into  a ftew-pan,  with 
a gill  of  cream,  two  ounces  of  butter,  a few  bread- 
crumbs, and  half  the  cheefe,  ftir  it  about  till  the  cheefe 
and  butter  are  melted ; then  put  the  macaroni  into  a 
difh,  fprinkle  the  reft  of  the  cheefe  over  it,  and  with  a 
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falamander  or  hot  iron  make  it  of  a fine  brown,  and 
fend  it  to  table  as  hot  as  poflible. 

A Mock  Turtle . 

TAKE  a fine  large  calfs  head  with  the  fkin  on, 
fcald  it  and  wafh  it  clean,  and  boll  it  three  quarters  of 
an  hour  j then  take  it  up  and  flit  it  down  the  face, 
take  the  fkin  and  meat  off  the  head  as  whole  and  clean 
as  poflible,  but  be  careful  you  do  not  break  the  ears, 
lay  it  on  a dreffer,  fill  the  ears  with  force-meat,  and 
tie  them  round  with  cloths  ; take  out  the  eyes,  and  cut 
the  meat  from  the  bones ; peel  the  tongue  and  cut  it 
in  dices,  with  the  fat  and  beft  parts  of  another  head, 
without  the  fkin  and  boiled  as  long  as  the  above,  cut 
in  dices ; put  the  dices  into  a ftew-pan  with  the  fkin 
on,  (the  fkin  fide  downwards)  three  quarts  of  veal 
gravy,  cover  it  clofe,  and  flew  it  gently  for  one  hour 
over  a gentle  fire ; then  put  in  three  fweetbreads  boiled 
and  cut  in  pieces,  half  a pint  of  frefh  mufhrooms,  one 
ounce  of  truffles  and  morels,  four  artichoke  bottoms, 
each  cut  in  four,  an  anchovy  boned  and  cut  fmall,  and 
feafoned  high  with  Cayan  pepper  and  fait;  put  in  three 
pints  of  Madeira  wine,  two  fpoonsful  of  ketchup,  one 
of  lemon  pickle,  a quarter  of  a pound  of  butter  mixed 
with  flour,  and  let  it  all  flew  half  an  hour  longer; 
fkim  it  well,  fqueeze  in  the  juice  of  a lemon,  and  put 
in  the  yolks  of  fix  hard  eggs  ; boil  the  two  brains,  cut 
them  in  fquare  bits  about  as  big  as  a large  nutmeg,  and 
dip  them  in  a fliff  batter ; have  a pan  of  hot  fat,  fry 
them  of  a nice  brown,  and  put  them  on  a fieve  before 
the  fire  to  drain  ; make  a rich  force-mear,  roll  it  in  a 
veal  caul,  then  in  a cloth,  and  boil  it  one  hour  ; cut  it 
in  three  parts,  the  middle  piece  the  largeft,  put  the 
meat  in  the  difh,  lay  the  head  over  it  the  fkin  fide  up- 
permoft,  take  the  cloths  off  the  ears,  put  the  largeft 
piece  between  them,  and  make  the  top  of  the  ears  to 
meet  round  it,  which  is  called  the  crown  of  the  turtle ; 
lay  the  other  flices  of  force-meat  on  the  narrow  end, 
put  fome  of  the  artichoke  bottoms,  eggs,  mufhrooms, 
and  brains  all  over  it,  put  the  gravy  boiling  hot  over  it, 
and  fend  it  away  as  quick  as  poflible,  as  it  foon  gets  cold. 
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Beef. 

TAKE  about  fix  or  eight  pounds  of  the  thin  flank 
of  beef,  that  has  fat  at  the  top,  cut  lquare,  or 
any  piece  of  beef  that  is  all  meat  and  has  fat  at  the  top, 
the  rump  will  fuit  well,  cut  the  meat  from  the  bone, 
and  flour  it  all  over  ; put  half  a pound  of  butter  into  a 
flew-pan,  and  fry  it  of  a nice  brown  all  over ; pour  out 
the  fat  and  put  in  two  quarts  of  good  gravy,  a pint  of 
white  wine,  a bundle  of  fweet  herbs,  two  or  three  fhal- 
lots,  and  a blade  of  gariick  chopped  fine,  fome  whole 
pepper,  cloves,  and  mace,  cover  it  clofe,  and  flew  it 
gently  for  four  hours ; then  take  out  the  beef,  ftrain 
off  the  gravy,  and  ikim  off  the  fat;  put  four  ounces 
of  butter  into  a ftew-pan  and  melt  it,  put  in  two  fpoons- 
ful  of  flour,  and  ftir  it  till  it  is  fmooth,  then  with  one 
hand  pour  in  the  gravy,  and  keep  it  ftirring  with  the 
other  as  before ; feafon  it  with  Cayan  pepper  and  fait, 
put  in  a veal  fweetbread  cut  in  pieces,  an  ox  palate 
boiled  tender  and  cut  in  pieces,  a gill  of  pickled  mufh- 
rooms,  half  an  ounce  of  truffles  and  morels  blanched 
and  wafhed  well,  two  dozen  force-meat  balls  boiled, 
and  an  artichoke  bottom  or  two  cut  in  pieces ; then 
put  in  the  beef,  with  a fpo^onful  of  eider  vinegar,  flew 
it  fifteen  minutes,  and  fkim  it  well ; put  the  beef  in 
the  difh,  pour  the  fauce  over  it,  and  garnifh  with  le- 
mon and  beet-root. 

For  variety,  you  may  cut  the  white  part  of  a dozen 
heads  of  celery  about  two  inches  long,  boil  it  in 
water  till  it  is  tender,  and  put  it  in  inftead  of  the  other 
ingredients;  or  when  cucumbers  are  in  feafon,  pare  fix 
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of  them,  take  out  the  cores,  flew  them  in  fome  of  the 
gravy,  and  put  them  over  the  beef. 

Ox  Palates. 

TAKE  four  ox  palates,  put  them  into  a pot  of  wa- 
ter, and  boil  them  till  the  two  fkins  will  come  off,  take 
off  the  fkins,  wafh  them  clean,  cut  two  in  fquare 
pieces  and  two  in  long  pieces ; take  a quart  of  good 
brown  cullis  and  put  them  in,  with  fome  frefh  or 
pickled  mufhrooms,  truffles  and  morels,  the  yolks  of 
four  hard  eggs,  a dozen  force-meat  balls  boiled,  two 
artichoke  bottoms  boiled  tender,  and  flew  them  for 
twenty  minutes ; put  them  into  a hot  diffl,  pour  the 
fauce  over  them,  and  garnifh  with  beet-root  and 
lemon. 

Neck  of  Veal \ 

TAKE  the  beft  end  of  a neck  of  veal,  cut  it  into 
chops,  flatten  them  with  a cleaver,  feafon  them  with 
beaten  cloves,  mace,  pepper  and  fait,  and  lard  them 
on  one  fide,  fprinkle  them  over  with  lemon-peel,  fweet 
herbs,  and  parfley  fhred  fine ; butter  half  fheets  of 
paper,  wrap  them  in,  and  broil  them  very  gently  over 
a clear  fire  for  half  an  hour;  in  the  mean  time  take  a 
pint  of  brown  cullis,  put  in  truffles  and  morels,  pickled 
mufhrooms,  an  artichoke  bottom  cut  in  pieces,  fome 
force-meat  and  egg  balls  boiled,  and  boil  them  up  five 
minutes ; put  it  in  a dilh  the  larded  fide  uppermoft, 
pour  the  ragou  over  it,  and  garnifh  with  fried  oyfters, 
beet-root,  or  lemon.  v 

Breaft  of  Veal . 

TAKE  about  fix  pounds  of  a breaft  of  veal,  cut  it 
in  fquare  pieces,  pepper,  fait,  and  flour  it,  fry  it 
brown  in  frefh  butter ; then  pour  in  a quart  of  good 
gravy  and  a gill  of  white  wine,  put  in  a bundle  of  fweet 
herbs,  an  onion  chopped  fine,  cover  it  clofe,  and  flew 
it  till  it  is  tender ; fkim  it  well  and  take  out  the  fweet 
herbs ; if  it  is  not  thick  enough,  put  in  fome  butter 
mixed  with  flour,  fome  truffles  and  morels,  pickled  or 
5 frefh 
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frefh  mufhrooms  dewed,  the  fweetbread  boiled  and 
cut  in  pieces,  an  ox  palate  boiled  tender  and  cut  in 
pieces,  fome  force-meat  and  egg  balls,  fqueeze  in  the 
juice  of  a lemon,  feafon  it  with  pepper  and  fait  to  your 
palate,  and  ftew  it  for  fifteen  minutes  longer ; put  the 
meac  in  the  difh,  pour  the  ragou  over  it,  and  garnifli 
with  lemon  and  beat- root,  fried  oyfters,  or  fmall 
patties. 

Another  Way . 

HALF  road  a bread  of  veal,  cut  it  in  fquare  pieces, 
and  put  it  into  a dew- pan,  with  a quart  of  gravy,  half 
a pint  of  white  wine,  a bundle  of  fweet  herbs,  an  onion 
duck  with  cloves,  fome  pepper  and  fair,  cover  it  clofe, 
and  dew  it  one  hour  ; then  take  out  the  veal,  pull  the 
bones  out,  drain  off  the  gravy,  and  fkim  it  clean  from 
fat ; put  a quarter  of  a pound  of  butter  into  a dew- 
pan,  melt  it,  and  put  in  two  fpoonsful  of  flour ; dir  it 
till  it  is  fmooth,  and  pour  in  the  gravy ; put  in  a fweet- 
bread cut  in  pieces,  half  an  ounce  of  truffles  and  morels 
blanched  and  walked  clean,  fome  pickled  or  frefh 
mufhrooms  dewed,  the  yolks  of  fix  hard  eggs,  fome 
force-meat  balls,  and  an  ox  palate  boiled  tender,  and 
cut  in  pieces  ; dew  it  up  for  fifteen  minutes,  feafon  it 
with  Cayan  pepper  and  fait,  fqueeze  in  the  juice  of  a 
lemon,  put  in  the  veal,  and  make  it  very  hot;  put  the 
veal  in  a difh,  pour  the  ragou  over  it,  and  garnifli  with 
Jemon  and  beet-root. 

Sweetbreads . 

TAKE  threeyfweetbreads  and  blanch  them,  cut  two 
of  them  in  fquare  pieces,  rub  the  other  over  with  the 
yolk  of  an  egg,  and  road  it  of  a fine  brown ; make  a 
pint  of  brown  cuilis,  put  in  the  cut  fweetbreads,  with 
a gill  of  frefh  mufhrooms,  a few  truffles  and  morels, 
two  artichoke  bottoms  boiled  and  cut  in  pieces,  a dozen 
force-meat  and  egg  balls  boiled,  cover  them  clofe,  and 
dew  them  gently  for  twenty  minutes ; fqueeze  in  the 
juice  of  half  a lemon,  and  give  them  a tofs ; then  put 
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the  ragou  in  the  difh,  the  road  in  the  middle,  and 
garnifh  with  lemon  and  beet-root. 

Leg  of  Mutton . 

TAKE  a fmall  leg  of  mutton,  cut  off  the  fat  and 
(kin,  and  cut  it  very  thin  the  right  way  of  the  grain ; 
put  a quarter  of  a pound  of  butter  into  a (lew-pan, 
ihake  a little  flour  over  the  meat  and  put  it  in,  with 
half  a lemon,  half  an  onion  chopped  fine,  a (mall  bun- 
dle of  fweet  herbs,  a little  mace,  pepper  and  fait,  and 
dir  it  a minute  or  two;  then  put  in  as  much  gravy  as 
will  moiflen  it,  mince  an  anchovy  fmall,  mix  it  with  a 
little  flour  and  butter,  and  put  in,  ftir  it  well  together 
over  the  fire  for  fix  minutes,  then  throw  in  a few 
whole  capers,  take  out  the  fweetbreads,  and  put  it  iq 
a hot  difh. 

Livers . 

TAKE  fix  large  fowl  livers  and  one  turkey  liver, 
pick  out  the  galls  and  throw  them  into  cold  water ; 
take  the  fix  livers  and  put  them  into  a (lew-pan,  with 
half  a pint  of  gravy,  a gill  of  frelh  mufhrooms  cut 
(mall,  fix  cocks-combs  or  (tones,  a few  truffles  boiled, 
a fpoonful  of  ketchup,  a little  pepper  and  fait,  a piece 
of  butter  mixed  with  flour  as  big  as  a chefnut,  cover 
them,  and  (lew  them  for  fifteen  minutes ; butter  a 
piece  of  paper,  wrap  the  turkey's  liver  in  it,  and  broil 
it  of  a fine  brown ; take  off  the  paper,  put  it  in  the 
middle  of  a difli,  the  dewed  livers  round  it,  pour  the 
fauce  over  all,  and  garnifli  with  lemon  and  beet-root. 

Pigs  Feet  and  Pars. 

TAKE  two  pigs  feet  and  two  ears,  fcald  them, 
fplit  the  feet  in  two,  and  put  a bay  leaf  between,  tie 
them  up,  and  boil  them  till  they  are  tender ; boil  the 
ears  for  a quarter  of  an  hour,  then  cut  them  in  flips 
about  two  inches  long  and  as  thick  as  a quill,  put  them 
into  a dew-pan,  with  a pint  of  good  gravy,  an  onion 
chopped  fine,  and  dew  them  till  they  are  tender ; fea- 


R A G O U S,  m 

fon  them  with  pepper  and  fait,  and  put  in  a piece  of 
butter  mixed  with  flour,  a fpoonful  of  mudard,  and 
a little  elder  vinegar,  ftew  them  five  minutes  longer, 
and  fkim  them  5 rub  the  feet  over  with  the  yolk  of  an 
egg,  fprinkle  bread-crumbs  on  them,  and  fry  them  in 
plenty  of  fat,  or  broil  them  of  a nice  brown  s put  the 
ears  in  a difn,  and  lay  the  feet  round  them. 

Lamb . 

TAKE  a fmall  fore-quarter  of  houfe  lamb,  cut  off 
the  knuckle-bone,  take  off  the  fkin,  lard  it  with  bacon, 
and  half  road  it ; then  put  it  into  a dew-pan,  with  a 
quart  of  brown  cullis,  a pint  of  frefh  mufhrooms, 
forne  truffles  and  morels,  two  or  three  lambs  fweet- 
breads,  cover  it  clofe,  and  dew  it  one  hour  very* 
gently  5 fry  a dozen  oyders  and  a dozen  force-meat 
balls,  lay  the  lamb  in  the  difh,  fkim  the  fat  clean  from 
the  ragou,  pour  it  over  the  lamb,  lay  the  oyders  and 
balls  round  it,  and  garnifh  with  water-creffes. 

Lamb  another  Way . 

CUT  a ribs  of  lamb  in  fix  or  eight  pieces,  feafbn 
them  with  beaten  mace,  cloves,  pepper  and  fait ; put 
a quarter  of  a pound  of  butter  into  a dew-pan,  flour 
the  lamb,  and  fry  it  of  a light  brown ; dud  in  fome 
flour,  and  put  in  a pint  and  a half  of  gravy,  a gill  of 
white  wine,  a bundle  of  fweet  herbs,  half  a pint  of 
frefh  mufhrooms,  a few  truffles  and  morels,  a fpaon- 
ful  of  ketchup,  cover  it  clofe,  and  dew  it  till  it  is 
tender  •>  then  fkim  the  fat  off  very  clean,  feafon  it  with 
Cayan  pepper  and  fait,  fqueeze  in  the  juice  of  half  a 
lemon,  and  let  it  fimmer  up ; then  put  the  lamb  in 
the  difh,  pour  the  fauce  over  it,  lay  a dozen  fried 
force-meat  balls  round  it,  and  garnifh  with  lemon  and 
beet-root. 

Breajl  oj  Lamb . 

TAKE  a bread  of  lamb,  feafon  it  with  beaten 
cloves,  mace,  pepper,  and  fait,  flour  it,  and  fry  it  of  a 
light  brown  in  frelh  butter ; put  in  a pint  of  gravy,  a 
2 glafs 
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glafs  of  white  wine,  an  onion,  a bundle  of  fweet  herbs, 
cover  it  clofe,  and  hew  it  half  an  hour ; then  take  out 
the  lamb,  fweet  herbs,  and  onion  ; fkim  off  the  fat, 
put  in  a little  butter  mixed  with  flour,  a few  pickled 
mufflrooms,  truffles  and  morels,  feafon  it  with  pepper 
and  fait,  fqueeze  in  half  a lemon,  boil  it  up,  put  in 
the  lamb,  aud  make  it  hot;  then  put  it  in  a difh,  pour 
the  fauce  over  it,  lay  fried  force-meat  balls  round  it, 
garniffl  with  lemon  and  beet-root,  and  fend  it  for  a 
fide-difh. 


CHAP  XIII. 

FRICASEES. 


Neat's  Tongue . 

BOIL.,  a frefh  neat’s  tongue  till  it  is  tender,  peel  it, 
cut  it  into  thin  flices,  flour  it,  and  fry  it  in  frefh 
butter;  pour  out  the  butter  and  put  in  a pint  of  white 
gravy,  a glafs  of  white  wine,  a bundle  of  fweet  herbs, 
an  onion,  a little  beaten  mace,  pepper  and  fait,  and 
fimmer  all  together  half  an  hour;' then  takeout  the 
tongue,  ftrain  off  the  gravy,  and  put  it  into  the  flew-pan 
again ; beat  up  the  yolks  of  two  eggs,  a little  grated 
nutmeg,  a piece  of  butter  as  big  as  a walnut  mixed 
with  flour,  put  in  the  flour  and  butter,  fhake  it  about 
till  the  butter  is  melted,  then  the  eggs,  and  fhake  it 
together  about  a minute ; put  it  into  the  difh,  and 
garnifh  with  lemon  and  beet-root. 

Ox  Palates . 

TAKE  four  ox  palates,  wafh  them  well,  and  boil 
them  till  they  are  tender ; take  the  fkins  off,  cut  them 

in 
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in  fquare  pieces,  and  put  them  into  a ftew-pan,  with 
a pint  of  veal  broth,  a bundle  of  fweet  herbs,  a few 
frefh  mufhrooms,  a little  beaten  mace,  pepper  and 
fait,  fome  butter  mixed  with  flour,  and  flew  them 
gently  for  twenty  minutes  ; fkim  them  and  take  out  the 
herbs;  mix  the  yolks  of  two  eggs  with  a little  cream, 
grate  in  a little  nutmeg,  put  it  in,  and  keep  fhaking 
the  pan  one  way  till  it  is  thick  ; fqueeze  in  the  juice  of 
half  a lemon,  difh  if  up,  and  garni fh  with  lemon. 

Lamb  Cutlets . 

TAKE  a leg  of  houfe  lamb  and  cut  it  into  thin  cut- 
lets acrofs  the  grain,  put  them  into  a ftew-pan,  and 
make  fome  good  broth  with  the  bones,  fhank,  &c, 
enough  to  cover  the  collops,  ftrain  it  into  the  ftew-pan 
with  the  collops,  with  a bundle  of  fweet  herbs,  an 
onion,  a little  cloves  and  mace  tied  in  a muflin  rag,  a 
few  frefh  mufhrooms,  and  ftew  them  gently  for  ten 
minutes;,  then  take  out  the  fweet  herbs  and  onion, 
fkim  off  the  fat,  and  put  a piece  of  butter  mixed  with 
flour,  a few  truffles  and  morels  boiled  and  wafhed  clean* 
a dozen  force-meat  balls  boiled,  and  feafoned  with 
Cayan  pepper  and  fait  to  your  palate ; give  it  a boil 
up,  and  if  there  is  any  fat  on  fkim  it  off ; beat  up  the 
yolks  of  three  eggs  with  half  a pint  of  cream,  grate  in 
a little  nutmeg,  and  keep  fhaking  the  pan  one  way  till 
it  is  thick  and  fmooth ; then  put  the  cutlets  in  the  difh, 
pour  the  fauce  over  them,  and  garnifh  with  lemon  and 
beet-root. 

Lamb  Stones  and  Sweetbreads. 

TAKE  a dozen  lamb  ftones  and  fix  fweetbreads 
and  parboil  them,  fkin  the  ftones,  flit  the  fweetbreads 
in  two,  and  put  them  into  a ftew-pan,  with  half  a 
pint  of  veal  broth,  a bundle  of  fweet  herbs,  and  a few 
frefh  mufhrooms,  cover  them  clofe,  and  ftew  them  for 
ten  minutes ; then  put  in  a little  butter  mixed  with 
flour,  boil  it  up,  and  fkim  the  fat  off ; take  out  the 
fweetbreads,  and  put  in  fame  afparagus  tops  boiled 
tender,  a few  force-meat  and  egg  balls  boiled,  beat 

the 
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the  yolks  of  two  eggs  with  half  a pint  of  cream,  grate? 
in  a little  nutmeg,  with  fome  fait,  put  thefe  in,  and 
keep  the  pan  fhaking  one  way  till  they  are  thick  and 
fmooth  ; fqueeze  in  the  juice  of  half  a lemon,  then 
difh  it  up,  and  garnifh  with  lemon  and  beet-root. 

Tripe . 

TAKE  a piece  of  double  tripe,  cut  it  in  pieces 
about  two  inches  fquare,  and  put  it  into  a ftew-pan  of 
water,  with  a bundle  of  fweet  herbs  and  an  onion,  and 
boil  it  till  it  is  quite  tender ; in  the  mean  time  make  a 
quart  of  befhemel,  as  diredted  in  the  chapter  for  made 
difhes,  {train  off  the  tripe,  and  put  it  in,  with  fome 
pickled  mufhrooms,  ovfters  blanched,  and  force-meat 
balls  boiled ; give  it  a boil  up,  then  put  it  into  the  difh, 
and  garnifh  with  lemon. 

Another  Way . 

TAKE  a piece  of  double  tripe  and  cut  it  in  fquare 
pieces,  put  it  into  a ftew-pan  with  a pint  of  veal  broth, 
a bundle  of  fweet  herbs,  two  fhallots  chopped  fine, 
and  a few  frefh  mufhrooms,  cover  it  clofe,  and  ftew 
it  half  an  hour;  then  take  out  the  fweet  herbs,  ikim  it, 
and  put  in  a piece  of  butter  mixed  with  flour,  a dozen 
oyfters  blanched  and  bearded,  a dozen  force-meat  balls 
boiled,  fhake  them  round  till  the  butter  is  melted,  and 
feafon  it  with  pepper  and  fait ; mix  the  yolks  of  three 
eggs  with  half  a pint  of  cream,  and  put  in  a little 
grated  nutmeg,  keep  it  fhaking  one  way  till  it  is  thick 
and  fmooth  ; fqueeze  in  the  juice  of  half  a lemon, 
difh  it  up,  and  garnifh  with  lemon. 

Tripe  a la  Kilkenny t 

PARE  a dozen  large  onions  and  wafh  them  well, 
put  them  into  two  quarts  of  water,  and  boil  them  till 
they  are  tender ; cut  about  two  pounds  of  double  tripe 
in  fquare  pieces,  put  it  in,  and  boil  it  with  the  onions 
a quarter  of  an  hour;  then  drain  off  almoft  the  whole 
of  the  liquor  from  it,  put  in  a quarter  of  a pound  of 

butter. 
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butter,  {hake  in  a little  flour,  put  in  a large  fpoonful 
of  muftard,  a little  fair,  and  (hake  it  all  over  the  fire 
till  the  butter  /is  melted ; put  it  into  the  difh,  and  gar- 
ni fn  with  lemon  and  barberries. 

This  is  much  efteemed  by  the  Irifh  nobility  and 
gentry. 

Chickens  brown . 

TAKE  two  chickens,  draw  and  finge  them,  cut 
them  in  pieces,  pepper,  fait,  flour,  and  fry  them  of  a 
nice  brown  in  frefh  butter ; drain  out  the  fat,  and  put 
in  a pint  of  good  gravy,  a bundle  of  fweet  herbs,  half 
a pint  of  frefh  mulhrooms,  a few  truffles  and  morels 
wafhed  clean,  two  fhallots  chopped  fine,  a piece  of 
butter  as  big  as  a walnut  mixed  with  flour,  a little 
pepper  and  fait,  and  flew  them  for  half  an  hour;  take 
out  the  fweet  herbs,  fkim  them  clean  from  fat,  fqueeze 
in  the  juice  of- half  a lemon,  fhake  them  about,  put 
them  into  a hot  difh,  and  garnifh  with  lemon  and 
beet- root. 

Chickens  white . 

TAKE  two  chickens,  draw  and  finge  them,  cut 
them  in  frnall  pieces,  and  put  them  in  warm  water  to 
draw  out  the  blood ; put  them  into  a ftew-pan,  with 
three  quarters  of  a pint  of  veal  broth,  (if  you  have  no 
veal  broth,  water  will  do)  a bundle  of  fweet  herbs,  a 
little  beaten  mace  and  fait,  half  a pint  of  frefh  mufh- 
rooms,  two  fhallots  chopped  fine,  and  a little  lemon - 
peel,  cover  them  clofe,  and  flew  them  half  an  hour ; 
then  take  out  the  herbs  and  lemon-peel,  put  in  a piece 
of  butter  as  bis:  as  a walnut  mixed  with  flour,  a few 
truffles  and  morels  boiled  and  wafhed  very  clean,  boil 
it  till  it  is  thick,  and  (kirn  off  all  the  fit ; mix  the  yolks 
of  two  eggs  with  a gifl  of  cream,  grate  in  a little  nut- 
meg, put  it  in,  and  keep  the  pan  fhaking  one  way  till 
it  is  thick  and  frnooth ; fqueeze  in  half  a lemon,  fhake 
it  round,  difh  it  up,  and  garnifh  with  lemon  and  beet- 
root. 
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If  you  have  no  frefh  mufflrooms,  put  in  a gill  of 
pickled  ones  walked  in  warm  water,  to  either  of  the 
above  receipts. 

Rabbits  brown . 

TAKE  two  young  rabbits,  cut  them  in  fmall  pieces, 
flit  the  head  in  two,  throw  away  the  bloody  part  of  the 
neck,  pepper,  fait,  and  flour  them,  and  fry  them  of 
a nice  brown  in  frefh  butter ; pour  out  the  fat,  and 
put  in  a pint  of  gravy,  a bundle  of  fweet  herbs,  half 
a pint  of  frelh  mufhrooms,  a few  truffles  and  morels 
waffled  clean,  four  fflallots  chopped  fine,  a little  pep- 
per and  fait,  cover  them  clofe,  and  ftew  them  for  half 
an  hour ; then  fkim  them,  put  in  a fpoonfui  of  ket- 
chup, fqueeze  in  half  a lemon,  take  out  the  fweet 
herbs,  and  put  in  a piece  of  butter  as  big  as  a walnut 
mixed  with  flour,  boil  them  up  till  they  are  thick  and 
fmooth,  fkim  off  the  fat,  put  them  in  a hot  diffl,  and 
garniffl  with  lemon  and  beet-root. 

Rabbits  white. 

T AKE  two  young  rabbits  and  cut  them  in  fmall 
pieces,  cut  off  the  heads  and  bloody  part  of  the  necks, 
and  do  not  ufe  them,  put  them  into  warm  water  to 
foak  out  the  blood,  then  put  them  into  a ftew-pan, 
with  a pint  of  veal  broth,  (if  you  have  no  broth,  water 
will  do)  a bundle  of  fweet  herbs,  an  onion,  a little 
beaten  mace,  four  fflallots  chopped  fine,  half  a pint  of 
frefh  mufflrooms,  a little  fait,  and  a little  lemon-peel, 
cover  them  clofe,  and  ftew  them  half  an  hour ; then 
take  out  the  fweet  herbs,  lemcn-peel,  and  onion,  and 
put  in  apiece  of  butter  as  big  as  a walnut  mixed  with 
flour,  a few  truffles  and  morels  boiled  and  waffled 
clean,  boil  it  up,  and  fkim  the  fat  off  clean ; mix  the 
yolks  of  two  eggs  with  half  a pint  of  cream,  grate  in  a 
little  nutmeg,  and  keep  fhaking  the  ftew-pan  one  way 
till  it  is  thick  and  fmooth  ; fqueeze  in  the  juice  of  half  a 
lemon,  give  it  a fflake  about,  then  diffl  it  up,  and  gar** 
niffl  with  lemon  and  beet-root. 


Pigeons 
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Pigeons  brown . 

TAKE  fix  pigeons  and  cut  them  in  quarters,  feafon 
them  with  beaten  mace,  pepper  and  fait,  flour  them, 
fry  them  of  a light  brown  in  frefli  butter,  and  put  them 
on  a fieve  to  drain  ; then  put  them  into  a ftew-pan, 
with  a pint  of  gravy,  a gill  of  red  wine,  a bundle  of 
fweet  herbs,  a piece  of  lemon-peel,  four  fhailots  chop- 
ped fine,  cover  them  clofe,  and  flew  them  half  an 
hour ; then  put  in  a piece  of  butter  mixed  with  flour, 
feafon  it  with  pepper  and  fait,  put  in  a few  truffles  and 
morels  boiled  and  waffled  clean,  a few  force-meat 
balls  boiled,  and  fome  pickled  mufflrooms,  fqueeze  in 
the  juice  of  half  a lemon,  cover  them,  and  flew  them 
for  ten  minutes;  fkim  them  clean,  put  them  in  a dilfl, 
and  garniffl  with  lemon  and  beet-root. 

Pigeons  white. 

TAKE  fix  young  pigeons,  draw  and  finge  them, 
cut  them  in  quarters,  put  them  into  warm  water  to 
fbak  out  the  blood,  then  put  them  into  a ftew-pan, 
with  a pint  of  veal  broth,  a gill  of  white  wrine,  a bun- 
dle of  fweet  herbs,  four  fhailots  chopped  fine,  a little 
beaten  mace,  pepper  and  fait,  a little  lemon-peel,  half 
a pint  of  freffl  mufflrooms,  and  a piece  of  butter  mixed 
with  flour,  cover  them  clofe,  and  flew  them  half  an 
hour;  then  take  out  the  fweet  herbs  and  lemon- 
peel,  fkim  the  fat  off  clean,  put  in  fome  afparagus  tops 
boiled  tender,  mix  the  yolks  of  two  eggs  with  a gill  of 
cream,  grate  in  a little  nutmeg,  and  put  it  in,  {flake 
the  pan  one  way  till  it  is  thick  and  fmooth,  fqueeze  in 
the  juice  of  half  a lemon,  give  it  a fflake  round,  put 
them  in  a diffl,  and  garniffl  with  lemon  and  beet-root. 

Pigeons  the  Italian  Way. 

TAKE  fix  young  pigeons,  draw  and  finge  them,  cut^ 
them  in  quarters,  leafon  them  with  beaten  mace,  pep- 
per and  fait ; put  half  a pint  of  Jweet  oil  into  a ftew- 
pan,  and  fry  them  brown ; then  put  in  a pint  of  green 
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peas,  an  onion,  a little  garlick  Hired  fine,  and  fry  them 
in  the  oil  till  the  peas  are  ready  to  burft ; then  put 
in  a pint  of  boiling  water,  a gill  of  oil,  fome  parfley 
fhred  fine,  pepper  and  fait,  and  flew  them  for  half  an 
hour ; then  beat  up  the  yolks  of  three  eggs  with  a 
fpoonful  of  vinegar  and  put  in,  keep  fhaking  the 
pan  for  a moment ; then  put  them  in  a difh,  with  the 
fauce  over  them,  and  garnifh  with  lemon. 

Eggs. 

BOIL  twelve  eggs  hard,  take  off  the  fhells,  cut  four 
in  halves  and  four  in  quarters ; have  ready  half  a pint 
of  cream  and  a quarter  of  a pound  of  frefh  butter,  ftir 
it  together  over  the  fire  till  it  is  thick  and  fmooth ; grate 
in  a little  nutmeg,  lay  one  whole  egg  in  the  middle  of 
the  difh,  place  the  others  all  round,  pour  the  fauce 
over,  and  garnifh  with  the  yolks  of  the  other  three  cut 
in  two. 

Calves  Feet  and  Chaldron  the  Italian  Way . 

RUB  the  crumb  of  a three-penny  loaf  through  a 
cullender,  fhred  a pound  of  beef-fuet  very  fine,  a large 
onion,  four  cloves  of  garlick,  and  a handful  of  parfley, 
feafon  it  with  pepper  and  fait,  mix  it  up  with  eight 
eggs  well  beaten,  and  fluff  the  chaldron,  tie  it  up,  and 
boil  it  in  a pot  of  water  for  two  hours ; take  the  four 
feet,  fplit  them,  put  them  into  a deep  flew-pan,  flew 
them  with  three  pints  of  water  till  almoft  tender,  and 
feafon  them  with  beaten  mace,  pepper  and  fait ; take 
two  quarts  of  green  peas  and  an*  onion  fhred  fine  and 
put  in,  and  flew  them  till  the  peas  are  done,  beat  up 
the  yolks  of  four  eggs  and  put  in,  flir  them  round  a 
moment ; put  the  chaldron  in  the  middle  of  the  difh, 
the  feet  round  it,  fqueeze  in  a lemon,  and  pour  the  reft 
over  it. 
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CHAP.  XIV. 

ROOTS  AND  VEGETABLES. 

Proper  Rules  to  be  obferved  in  drejjing  Roots  and 
Vegetables . 

BE  fure  to  be  very  careful  that  your  greens,  cab- 
bages, cauliflowers,  &c.  are  picked  free  from 
ilugs  or  filth,  and  well  wafhed  in  plenty  of  water  5 
ipinach  fhould  always  be  wafhed  in  three  or  four  dif- 
ferent waters,  as  it  contains  the  fand  more  than  any 
other  vegetable ; your  roots  pared  clean,  or  fcraped, 
and  well  wafhed  ; then  put  them  in  a fieve,  cullender, 
or  earthen  pan,  for  fear  of  fand  or  duft,  which  is  apt 
to  hang  about  wooden  tubs.  Boil  all  your  greens  by 
themfelves  in  plenty  of  fpring  water  with  fait  in  it ; 
boil  no  kind  of  meat  with  them,  as  it  will  make  them 
greafy  and  difcolour  them  ; and  never  ufe  iron  pots  or 
pans,  as  they  are  very  improper  veflfels  for  the  purpofe; 
let  them  be  copper  or  brafs  will  tinned,  or  filver. 
Take  care  you  do  not  boil  them  too  much,  but  let 
them  have  a little  crifpnefs ; for  if  you  boil  them  too 
much,  you  will  deprive  them  of  their  fweetnefs  and 
beauty.  Let  them  be  well  drained  before  you  put 
them  in  the  difh,  as  nothing  is  more  difagreeable  than 
to  fee  the  difh  floating  with  water. 

Greens  and  Sprouts . 

AFTER  you  have  picked  and  wafhed  them  as  di- 
rected, but  plenty  of  fpring  water  in  a pot  orftew-pan, 
and  when  it  boils  throw  in  a handful  of  fait,  put  in  the 
greens  or  fprouts,  and  make  them  boil  up  quick; 
while  they  are  boiling  prefs  them  down  with  a fkimmer, 
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and  try  them  often,  that  they  may  not  be  boiled  too 
much ; when  done,  take  them  up  in  a clean  fieve  or 
cullender,  and  put  them  over  the  hot  water  a few  mi- 
nures  to  drain,  but  not  too  long,  as  the  (learn  will 
make  them  yellow;  then  put  them  in  a di(h,  and  garnifh 
them  with  boiled  carrot  cut  in  any  (hape  you  pleafe, 
with  melted  butter  in  a boat. 

Cabbages . 

IF  your  cabbages  are  young,  fplit  them  in  two  ; if 
old,  cut  them  in  quarters  ; wafh  them  clean,  boil  them 
in  plenty  of  fpring  water  and  fait,  as  diredled  for  greens ; 
when  they  a*-e  done  put  them  on  a fieve  or  cullender  to 
drain,  (the  fame  if  they  are  young  fummer  cabbages 
or  favoys)  fend  them  in  a difh  in  halves  or  quarters. 
If  rather  old,  chop  them  up,  put  them  into  a (lew-pan, 
with  a piece  of  butter,  a little  pepper  and  fait,  (lir 
them  about  till  the  butter  is  melted,  then  put  them  in 
a difh,  and  garnifh  with  boiled  carrot,  with  melted 
butter  in  a boat. 

Cauliflowers. 

CUT  the  (talks  and  coarfe  leaves  off  your  cauli- 
flowers, but  leave  on  the  tender  leaf  round  the  flower* 
and  wafh  them  clean ; have  a kettle  of  fpring  water 
boiling,  put  in  a handful  of  fait,  put  in  the  cauli- 
flowers, but  do  not  let  them  boil  too  fail,  as  that  will 
break  the  flower,  and  fpoil  the  beauty  of  them ; (you 
may  know  when  they  are  done,  by  trying  them  with  a 
fork  in  the  middle  of  the?  flower)  then  take  them  up 
and  let  the  water  drain  from  them,  put  one  whole  in 
the  middle  of  a difh,  cut  the  reft  in  fprigs  and  lay 
round  it,  with  melted  butter  in  a boat. 

Another  Way . 

AFTER  you  have  boiled  the  cauliflowers  as  before 
diredted,  put  a quarter  of  a pound  of  butter  into  a 
(lew- pan,  with  a fpoonful  or  two  of  water,  dud  in  a 
little  flour,  and  melt  it,  add  a little  pepper  and  fair,  cut 
one  cauliflower  into  fmall  fprigs  and  put  in,  and  keep 
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fliaking  it  for  a few  minutes ; lay  the  ftewed  in  the 
middle  of  the  difh,  cut  the  reft  in  quarters  and  lay 
round  it. 

Broccoli . 

TAKE  a dozen  heads  of  broccoli,  ftrip  off  all  the 
fprigs  up  to  the  heads,  and  with  a knife  cut  off  all  the 
hard  outfide  (kin  and  fprigs  and  throw  them  into  cold 
water;  have  a ftew-pan  of  fpring  water  boiling,  put  in 
fome  fait,  then  the  broccoli,  and  when  the  ftalks  are 
tender  the  broccoli  is  done;  put  a piece  of  toafted 
bread  in  a difh  foaked  in  the  water  the  broccoli  was 
boiled  in,  put  the  broccoli  on  it,  and  fend  melted  but- 
ter in  a boat. 

Spinach . 

PICK  the  leaves  from  the  ftalks,  wafti  it  in  plenty 
of  water  three  or  four  different  times,  and  put  it  into 
a cullender  to  drain  ; have  half  a pint  of  boiling  water 
at  the  bottom  of  a ftew-pan,  put  in  the  fpinach,  put 
fome  fait  on  it,  cover  it  clofe,  and  boil  it  up  quick ; 
(as  it  fwells  up  prefs  it  down  with  the  back  of  a fpoon) 
when  it  is  tender  ftrain  it  off,  and  fqueeze  it  between 
two  plates  till  the  water  is  fqueezed  out;  then  cut  it  in 
what  form  you  pleafe  and  put  it  in  a difh,  with  plain 
butter  in  a boat. 

Carrots . 

I F they  are  young  fpring  carrots,  put  them  in  a 
large  fauce-pan  of  foft  water,  with  their  fkins  on,  and 
boil  them  till  they  are  tender;  then  take  them  out, 
and  with  a clean  cloth  rub  the  fkins  off,  and  put  fome 
whole  and  fome  in  dices  in  the  difh.  If  old  or  Sand- 
wich carrots,  with  a fharp  knife  pare  the  lkins  off 
very  clean,  and  boil  them  in  plenty  of  foft  water  tilf 
they  are  tender ; cut  them  in  flices,  or  what  fhape  you 
pleafe,  put  them  in  a difh,  pour  melted  butter  over 
them,  or  fend  it  in  a boat. 
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Turneps . 

TAKE  as  many  as  you  want,  pare  the  rinds  off 
clean,  wafh  them,  put  them  into  a large  fauce-pan  of 
foft  water,  and  boil  them  quick  till  they  are  tender ; 
then  ftrain  them  into  a lieve  or  cullender,  fqueeze  the 
juice  out  between  two  plates,  and  put  them  in  a difh, 
with  melted  butter  in  a boat.  You  may  mafti  them  in 
a ftew-pan,  fhake  in  a little  flour,  put  in  a gill  of 
cream,  apiece  of  butter,  a little  fait,  and  ftir  them  tilt 
the  butter  is  melted ; then  put  them  in  a difh  or  bowl* 
with  a piece  of  butter,  a little  pepper  and  fait,  and 
mafh  them  up  till  the  butter  is  melted. 

Parfneps . 

PARE  the  fkins  off  very  clean,  and  flit  them  half 
way  down  the  middle,  put  them  on  the  fire  in  a large 
pot  of  foft  water,  and  boil  them  till  they  are  tender, 
which  you  may  know  by  running  a fork  through  them; 
when  they  are  done  ftrain  them  off,  cut  them  in  quar- 
ters, or  any  fhape  you  pleafe,  and  put  them  in  a difh, 
or  round  fait  fifh,  with  melted  butter  in  a boat. 

Majhed  Parfneps . 

AFTER  they  are  boiled  tender  bruife  them  fine  in 
a mortar,  or  on  a clean  drefter  with  a broad  knife,  put 
them  into  a ftew-pan,  with  a piece  of  butter,  a little 
cream  and  fait,  and  ftir  them  about  till  the  butter  is 
melted ; put  them  in  a difh,  with  fome  cut  in  flips 
and  put  round  them  for  garnifh. 

Potatoes . 

WASH  them  very  clean,  put  them  into  a fauce- 
pan,  nearly  cover  them  with  cold  water,  put  in  a little 
fait,  cover  them  clofe,  and  boil  them  very  gently,  but 
look  at  them  often ; when  the  fkins  begin  to  break  try 
them  with  a fork,  and  if  they  are  done  ftrain  the  water 
from  them,  cover  them  clofe  to  fleam  for  a few  mi- 
nutes, then  peel  them,  and  put  them  in  a difh,  with 
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ynelted  butter  in  a boat.  Qr  thus : pare  them  fird, 
wafh  them  clean,  and  put  them  into  a fauce~pan  with 
a little  cold  water,  cover  them  clofe,  boil  them  very 
gently,  and  look  at  them  often,  that  they  do  not  break 
to  pieces ; (train  the  water  off,  and  put  them  into  a 
difh,  with  melted  butter  in  a boat. 

Majhed  Potatoes . 

AFTER  they  are  boiled  and  peeled  mafh  them  in  a 
mortar,  or  on  a clean  board  with  a broad  knife,  and 
put  them  into  a dew-pan  ; to  two  pounds  of  potatoes 
put  in  half  a pint  of  milk,  a quarter  of  a pound  of 
butter,  a little  fait,  put  them  over  the  fire,  and  keep 
them  (birring  till  the  butter  is  melted,  but  take  care 
they  do  not  burn  to  the  bottom;  put  them  in  a fmall 
difh,  and  with  a knife  fhape  them  in  any  form  you 
pleafe. 

Windfor  Beans. 

NEVER  (hell  them  till  near  the  time  you  want  to 
boil  them,  for  if  they  are  young  they  will  turn  red ; 
have  a pot  of  fofc  water  boiling,  put  in  a little  fait  and 
a large  bunch  of  parfley,  put  in  the  beans,  and  boil 
them  quick ; as  foon  as  they  are  tender  (train  them  in 
a cullender  or  fieve ; (take  care  they  do  not  fall  to  the 
bottom,  for  that  will  caufe  them  to  be  red)  put  them 
in  one  difh,  with  a piece  of  boiled  bacon  in  another, 
and  parfley  and  butter  in  a boat. 

French  Beans. 

TAKE  as  many  as  you  want,  firing  them,  flit  them 
in  two,  cut  them  acrofs,  and  throw  them  into  fpring 
water  as  you  cut  them ; have  a large  flew -pan  of  fpring 
water,  when  it  boils  put  in  a handful  of  fait,  drain  the 
beans  out  of  the  cold  water,  put  them  in,  and  boil 
them  quick ; as  foon  as  they  are  done  drain  them  in  a 
fieve  or  cullender,  let  them  drain  a moment,  and  put 
them  in  a difh,  with  plain  butter  in  a boat. 
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Afparagus . 

SCRAPE  all  the  white  part  of  the  (talks  very  clean, 
pick  off  the  buds  clofe  to  the  heads  as  you  fcrape  them, 
throw  them  into  cold  fpring  water,  and  wa(h  them  out 
clean ; tie  your  afparagus  up  in  bundles  with  bais,  if 
you  can  get  it,  as  packthread  cuts  it  to  pieces,  and  cut 
the  root-ends  even  j have  a wide  pan  of  fpring  water, 
when  it  boils  put  in  fome  fait,  put  in  the  afparagus, 
and  boil  it  moderately ; (be  careful  it  is  not  done  too 
much,  as  that  will  fpoil  both  colour  and  tafte)  have  a 
thin  toad:  round  a loaf  nicely  toafled,  cut  it  in  fquare 
pieces,  dip  them  in  the  afparagus  water,  and  put  them 
in  the  difh  ; take  up  the  afparagus,  lay  it  on  the  toad 
with  the  white  ends  outwards,  and  plain  butter  in  a 
boat.  Never  pour  any  melted  butter  over  it,  as  that 
makes  it  greafy  to  the  fingers. 

Artichokes . 

WRING  off  the  ftalks,  mind  you  pull  out  the 
firings,  and  wafli  them  well  in  plenty  of  water ; have 
a large  pot  of  water,  when  it  boils  put  in  fait,  put 
them  in  tops  downwards,  and  boil  them,  but  not  too 
faft ; one  hour  and  a half  will  boil  them,  but  that  you 
will  know  by  pulling  out  one  of  the  leaves,  if  it  comes 
out  eafy  they  are  done ; then  take  them  out,  and  lay 
them  upfide  down  to  drain,  put  them  in  a difh,  and 
for  every  artichoke  have  a tea-cup  full  of  melted  butter. 

Green  Peas . 

HAVE  your  peas  (helled  as  near  the  time  you  want 
to  drefs  them  as  poffible  $ have  boiling  water  in  a 
fauce-pan,  put  in  the  peas,  a 'little  fait,  a fmall  knob 
or  two  of  fugar,  and  a fprig,or  two  of  mint,  boil  them 
quick,  and  when  they  dent  they  are  done ; (train  them 
in  a fieve,  take  out  the  mint,  and  put  them  in  a difh ; 
have  a little  mint  boiled  by  itfelf,  chopped  fine,  and 
put  round  ; or  you  may  put  fome  butter  in  the  difh, 
and  ftir  them  up  till  it  is  melted.  You  may  broil  fome 
thin  flices  of  ham  and  lay  round  if  you  pleafe. 

Mujhrooms 
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Mujhrooms  broiled . 

TAKE  the  large  flaps  and  peel  off  the  outfide  fkin, 
fcrape  out  the  black  in  the  infide,  pepper,  fait,  and 
broil  them  gently  over  a clear  fire;  take  a fheet  of 
writing  paper,  make  it  in  the  form  of  a coffin,  brown 
it  before  the  fire,  put  it  in  a fmall  difh,  and  put  the 
mufhrooms  in. 

Mujhrooms  Jlewed . 

CLEAN  a quart  of  mufhrooms,  put  them  into  a 
(lew . pan,  with  a fpoonful  of  water,  a little  piece  of 
butter,  a little  beaten  mace,  cover  them  clofe,  and 
flew  them  gently  for  twenty  minutes ; (take  care  to 
(hake  them  often  to  keep  them  from  flicking)  then  put 
in  a gill  of  good  gravy,  a little  butter  mixed  with  flour, 
pepper  and  fait,  and  the  juice  of  half  a lemon;  flew 
them  till  they  are  thick,  fkim  them  clean,  and  put 
them  in  a difh,*with  fried  fippets  round  them. 

Mujhrooms  fricafeed . 

TAKE  a quart  of  button  mufhrooms,  make  them 
very  clean,  and  as  you  clean  them  throw  them  into 
cold  foft  water,  wafh  them  out,  put  them  into  a flew- 
pan,  with  a little  water,  a blade  or  two  of  mace,  a little 
lemon-peel,  cover  them  clofe,  and  flew  them  very 
gently  over  a flow  fire  for  twenty  minutes  ; mix  up  the 
yolks  of  two  eggs  with  half  a pint  of  cream,  grate  in  a 
little  nutmeg,  take  out  the  lemon-peel  and  mace,  put 
in  the  eggs  and  cream,  a little  fait,  and  keep  them 
flirring  one  way  till  they  are  thick  and  fmooth  ; toad* 
the  top  of  a French  roll  crifp,  dip  it  in  hot  water,  put 
it  in  the  difh,  fqueeze  in  the  juice  of  half  a lemon,  put 
them  over  the  roll,  and  fend  them  to  table  as  hot  as 
poffible. 

Mufhrooms  Ragou. 

TAKE  a quantity  of  large  mufhrooms,  peel  them, 
and  take  out  the  infide,  put  them  into  a flew-pan, 
with  a little  water  and  fait,  and  let  them  boil  up  ; take 
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them  off,  and  put  in  a gill  of  red  wine,  a little  butter 
mixed  with  flour,  a little  beaten  mace  and  nutmeg,  fet 
them  on  the  fire,  and  keep  them  ftirring  for  ten  mi- 
nutes ; in  the  mean  time  broil  a dozen,  put  the  ragou 
into  the  difii,  and  garnifh  with  the  broiled  ones. 

Peas  and  Lettuces  Jlewed . 

TAKE  a quart  of  green  peas,  and  two  cabbage 
lettuces  cut  fmall  acrofs,  and  waftied  very  clean,  put 
them  into  a ftew-pan,  with  a pint  of  gravy,  a piece  of 
lean  ham  or  bacon,  an  onion  chopped  fine,  cover  them 
clofe,  and  ftew  them  for  half  an  hour;  then  put  in  a 
piece  of  butter  mixed  with  flour,  fome  pepper  and  fait, 
cover  them,  and  flew  them  till  you  find  they  are  very 
tender  and  of  a proper  thicknefs ; take  out  the  ham, 
put  them  in  a difh,  and  fend  them  to  table. 

Peas  Jlewed  another  Way • 

TAKE  a pint  of  peas,  put  them  into  a ftew-pan, 
with  fome  parfley  chopped  very  fine,  juft  cover  them 
with  water,  ftew  them  till  they  are  very  tender,  and 
then  1 wee  ten  them  with  fine  fugar ; beat  up  the  yolks 
of  two  eggs,  put  them  in,  and  with  a fpoon  keep  them 
ftirring  till  they  are  thick ; then  difh  them  up. 

Peas  Francoife, 

TAKE  a quart  of  green  peas,  put  them  in  a ftew- 
pan,  with  a large  Spanifh  onion,  if  you  have  one,  or 
Engiifh  ones  chopped  very  fine,  and  two  cabbage  or 
Silefia  lettuces  cut  acrofs  very  fmall,  with  half  a pint 
of  water,  feafoned  with  beaten  mace,  nutmeg,  pepper 
and  fait,  cover  them  clofe,  and  let  them  ftew  gently 
for  half  an  hour ; then  put  in  a quarter  of  a pound  of 
butter  mixed  with  half  a fpoonful  of  flour,  a fpoonful 
of  ketchup,  cover  them  clofe,  and  let  them  fimmer 
half  an  hour  ; then  difh  them  up. 

Green  Peas  with  Cream . 

TAivE  a quart  of  young  green  peas,  put  them  into 
a ftew-pan,  with  half  a pint  of  water,  a piece  of  butter 
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as  big  as  an  egg  mixed  with  a little  flour,  feafon  them 
with  a little  nutmeg  and  lalt,  a knob  of  lugar,  a little 
bundle  of  fweet  herbs,  fome  parfley  chopped  fine, 
cover  them  clofe,  and  flew  them  for  half  an  hour; 
fhake  the  pan  often,  put  in  half  a pint  of  good  cream, 
and  give  them  a boil  up  ; then  put  them  in  a difh,  but 
be  fure  to  take  out  the  fweet  herbs. 

Cucumbers  Jiewed . 

T AKE  fix  cucumbers,  pare  them,  and  cut  them  in 
three  lengthways,  take  out  the  feeds,  and  cut  three  of 
them  acrofs ; peel  a dozen  fmall  round-headed  onions, 
put  about  two  ounces  of  butter  into  a ftew-pan,  make 
it  hot,  put  in  the  onions,  and  fry  them  of  a light  brown  ; 
fhake  in  a little  flour,  ftir  it  till  it  is  fmooth,  put  in 
half  a pint  of  brown  gravy,  a gill  of  white  wine,  put 
in  the  cucumbers,  fealon  them  with  Cayan  pepper  and 
fait,  cover  them  clofe,  and  flew  them  gently  till  they 
are  tender ; fkim  off  the  fat,  fqueeze  in  a Tittle  lemon, 
and  then  difh  them  up. 

1 

Cucumbers  Jiewed  another  Way . 

TAKE  twelve  cucumbers,  pare,  and  fl ice  them  as 
thick  as  a crown  piece,  but  leave  one  whole,  lay  them 
on  a coarle  cloth  to  drain,  flour  and  fry  them  in  frefh 
butter  of  a light  brown  s take  them  out  with  a flice, 
and  lay  them  on  a plate  before  the  fire ; take  the  whole 
one,  cut  a long  piece  out  of  the  fide,  and  fcoop  out  all 
the  pulp ; peel  and  flice  fix  large  onions,  and  fry  them 
brown,  feafon  them  with  pepper  and  fait,  fluff  them 
into  the  cucumber,  put  in  the  flice,  tie  it  round  with 
packthread,  flour  it,  fry  it  brown,  and  put  it  before 
the  fire  to  keep  it  hots  keep  the  pan  on  the  fire,  and 
with  one  hand  put  in  a little  flour,  and  ftir  it  with  the 
other  till  it  is  thick,  put  in  a gill  of  water,  half  a pint 
of  red  or  white  wine,  two  fpoonsful  of  ketchup,  a little 
beaten  mace,  cloves,  nutmeg,  pepper,  and  fait,  arid 
ftir  it  all  together  s then  put  in  your  fliced  cucumbers, 
glye  them  a tofs  or  two,  untie  the  whole  cucumber. 
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and  lay  it  in  the  difh,  pour  the  reft  ali  over  it,  and 
garnifh  with  fried  onions. 

Cucumbers  in  Ragou. 

PARE  fix  large  cucumbers,  cut  a (lice  out  of  the 
fide  of  two  of  them,  and  fcoop  out  the  pulp,  fill  the 
infide  with  a light  veal  force-meat,  put  in  the  piece 
you  cut  out,  and  tie  it  round  with  packthread ; cut 
the  other  four  in  two,  fcoop  out  the  pulp,  and  cut 
them  in  fquare  pieces  ; put  the  forced  ones  into  a ftew- 
pan,  with  a pint  of  good  gravy,  a gill  of  white  wine, 
a .little  beaten  mace,  pepper  and  fait,  a dozen  of  fmall 
button  onions  peeled,  cover  them  clofe,  and  ftew  them 
fifteen  minutes;  then  put  in  the  reft  of  the  cucumbers, 
with  a little  butter  mixed  with  flour,  a very  little 
Cayan  pepper,  cover  them,  and  ftew  them  half  an 
hour  longer ; fqueeze  in  the  juice  of  half  a lemon,  fkim 
off  the  fat,  take  the  whole  cucumbers  out,  untie  them, 
lay  them  in  the  middle  of  the  difh,  and  pour  the  re- 
mainder over  them. 

Cucumbers  a la  Farce . 

PARE  fix  large  cucumbers,  cut  a long  flip  out  of 
the  fide  of  every  one,  and  fcoop  out  the  pulp ; boil  a 
white-heart  cabbage  very  tender,  cut  out  the  heart 
only,  and  chop  it  fine,  with  a large  onion,  fome  par- 
fley,  pickled  muOirooms,  and  two  hard  eggs  chopped 
fine,  feafon  it  with  pepper,  fak,  and  nutmeg,  mix  it 
up  with  the  yolk  of  an  egg,  and  fluff  the  cucumbers 
with  it,  put  in  the  pieces  you  cut  out,  and  tie  them 
round  with  packthread ; peel  a dozen  button  onions, 
put  half  a pound  of  butter  into  a ftew-pan,  and  fry  the 
cucumbers  and  onions  of  a fine  brown  j pour  out  the 
fat,  and  put  in  half  a pint  of  good  gravy,  a glafs  of 
white  wine,  a little  butter  mixed  with  flour,  a little 
Cayan  pepper  and  fait,  cover  them,  and  ftew  them 
gently  till  they  are  tender ; then  take  out  the  cucum- 
bers, untie  them,  lay  them  in  a difh,  fkim  the  fat  off 
the  fauce,  if  there  is  any,  fqueeze  in  a little  lemon,  and 
pour  the  fauce  over  them. 


If 
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If  it  is  for  a Lent,  or  Fail  dinner  or  fupper,  you 
may  ufe  water  and  red  wine,  inftead  of  gravy  and 
white  wine. 

Skirrets  fricafeed . 

WASH  fix  roots  very  clean,  and  boil  them  in 
plenty  of  water  till  they  are  tender  ; then  take  off  the 
Ikin,  and  cut  them  in  dices : in  the  mean  time  have 
ready  a little  cream,  a bit  of  butter  mixed  with  flour, 
the  yolk  of  an  egg  beat  up  in  a glafs  of  white  wine, 
grate  in  a little  nutmeg,  a little  fait,  and  mix  all  well 
together ; put  it  over  a flow  fire,  and  keep  it  ftirring 
till  it  is  thick  and  fmooth;  lay  the  roots  in  the  difh, 
and  pour  the  fauce  over  them.  You  may  drefs  roots 
of  falfify  and  fcorzonera  the  fame  way. 

Afparagus  a la  Petit  Poy. 

TAKE  a large  bundle  of  afparagus,  cut  off  the 
green  part  as  big  as  a pea,  wafh  it  clean,  boil  it  tender 
in  fpring  water,  then  ftrain  it  off  in  a fieve-;  put  half 
a pint  of  veal  broth  into  a ftew-pan,  with  a knob  or 
two  of  fugar,  a little  butter  mixed  with  flour,  and  boil 
it  up  till  it  is  thick  and  fmooth ; put  in  the  afparagus, 
give  it  a boil,  mix  the  yolks  of  two  eggs  in  a little 
cream,  grate  in  a little  nutmeg,  put  it  in,  and  keep 
the  pan  fhaking  one  way  till  it  is  thick  and  fmooth ; 
crifp  the  top  cruft  of  a French  roll,  put  it  in  the  difh, 
and  put  the  afparagus  over  it. 

Afparagus  in  Ragou . 

PICK  the  buds  off  a hundred  of  afparagus  as  far  as 
it  is  green,  cut  the  green  part  off  about  an  inch  long, 
throw  it  into  water,  and  boil  it,  but  not  too  much  ; 
take  two  heads  of  endive  and  two  young  lettuces,  well 
wafhed  and  cut  fmall,  and  an  onion  chopped  fine ; put 
a quarter  of  a pound  of  butter  into  a ftew-pan,  make  it 
hor,  fry  the  endive,  &c.  for  ten  minutes,  and  keep  the 
pan  in  motion,  fhake  in  a little  flour,  feafon  them  with 
pepper  and  fait,  and  pou/  in  half  a pint  of  gravy,  a 
glafs  of  white  wine,  and  let  them  ftew  a few  minutes  ; 

then 
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then  put  in  the  afparagus,  leaving  out  a few  for  gar- 
nifh ; put  the  top  cruft  of  a French  roll  in  the  difh, 
pour  the  ragou  over,  and  garnifh  with  the  reft. 

Afparagus  the  Italian  Way . 

CUT  off  the  green  part  of  half  a hundred  of  afpa- 
ragus, wafh  them,  boil  them  tender,  and  ft  rain  them 
in  a fieye  to  drain;  put  a little  oil,  water,  and  vinegar 
into  a ftew-pan,  with  a little  pepper  and  fait,  make  it 
bod,  and  put  in  th^  afparagus ; beat  up  the  yolks  of 
two  eggs  and  put  in,  keep  it  ftirring  for  a moment, 
then  put  it  in  a fmall  difh. 

Afparagus  in  French  Rolls . 

CUT  the  green  part  off  a hundred  of  afparagus, 
wafh  them  well,  boil  them,  but  not  too  much,  and 
ftrain  them  off ; take  three  French  rolls,  cut  a piece 
out  of  the  top  crufts,  (but  take  care  to  cut  them  in 
fuch  a manner  that  they  will  fit  again)  pick  ail  the 
crumb  out  of  the  inlide,  and  crifp  them  before  the  fire ; 
then  take  half  a pint  of  cream,  with  the  yolks  of  four 
eggs,  beat  up  in  it  a little  fait  and. nutmeg,  and  ftir  it 
well  together  over  a flow  fire  till  it  begins  to  thicken ; 
then  put  in  three  parts  of  the  afparagus  cut  fmall,  fill 
the  rolls  with  them,  put  on  the  tops,  and  with  a fharp 
fkewer  make  holes  all  round  the  tops,  and  ftick  the  reft 
of  the  afparagus  in,  as  if  it  were  growing;  put  them  in 
a fmall  difh,  and  fend  them  to  table  hot. 

French  Beans  in  Ragou . 

TAKE  a quarter  of  a peck  of  good  fized  French 
beans,  firing  them,  but  do  not  flit  them,  cut  them  in 
three  acrofs,  and  lay  them  in  fait  and  water  for  one 
hour ; then  take  them  out,  dry  them  in  a clean  cloth, 
and  fry  them  brown  in  frefh  butter ; pour  out  the  fat, 
duft  in  a little  flour,  put  in  a gill  of  hot  water,  ftir  it 
into  the  pan,  and  by  degrees  let  it  boil ; put  in  a quar- 
ter of  a pound  of  frefh  butter,  two  fpoonsful  of  ketchup, 
one  of  muftiroom  pickle,  a gill  of  white  wine,  an 
c x onion 
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onion  ftuck  with  cloves,  a little  beaten  mace,  nutmeg, 
pepper  and  fait,  and  ftir  it  all  together  a few  minutes ; 
then  throw  in  the  beans,  and  lhake  the  pan  round  a 
minute  or  two;  take  out  the  onion,  pour  them  into 
the  difh,  and  garnifh  with  pickled  French  beans,  mufh- 
rooms,  or  famphire. 

Beans  in  Ragou  with  a Farce . 

RAGOU  them  as  above;  take  two  large  carrots, 
pare  and  boil  them  tender,  then  mafh  them  in  a pan, 
feafon  them  with  pepper  and  fait,  and  mix  them  up 
with  a little  piece  of  butter  and  the  yolks  of  two  raw 
eggs  ; make  it  into  what  fhape  you  pleafe,  and  bake  it 
a quarter  of  an  hour  in  a quick  oven,  or  in  a tin  oven 
before  the  fire ; put  it  in  the  middle  of  the  difh,  put 
the  ragou  round  it,  ferve  it  up  hot,  and  garnifh  as 
before. 


French  Beans  ragoued  with  Cabbage . 

MAKE  the  ragou  as  before;  take  a nice  little  cab- 
bage, about  as  big  as  a pint  bafon  when  the  outfide 
leaves,  top,  and  flalks  are  cut  off,  half  boil  it>  and 
cut  a hole  in  the  middle  pretty  big ; take  what  you  cut 
out  and  chop  it  very  fine,  with  a few  French  beans 
boiled,  a carrot,  and  one  turnep,  boiled  and  mafhed 
all  together,  put  them  into  a ftew-pan,  feafon  them 
with  pepper,  fait,  and  nutmeg,  and  a good  piece  of 
butter,  flew  them  a few  minutes  over  the  fire,  keep 
ftirring  them  all  the  time ; in  the  mean  time  put  the 
cabbage  into  a flew-pan,  but  take  great  care  it  does 
not  fall  to  pieces,  put  to  it  a gill  of  water,  two  fpoons- 
ful  of  white  wine,  one  of  ketchup,  one  of  mufhroom 
pickle,  a little  butter  mixed  with  flour,  a very  little 
pepper,  cover  it  clofe,  and  let  it  flew  till  it  is  tender; 
then  take  it  up  carefully  and  lay  it  in  the  middle  of  the 
difh,  put  the  mafhed  roots  in  the  middle,  heaped  as 
high  as  you  can,  and  put  the  ragou  round  it. 
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French  Beans  ragoued  with  Parfneps. 

PARE  two  large  parfneps  and  boil  them  tender, 
then  fcrape  off  all  the  tender  part,  and  mafh  them  in  a 
fauca-pan,  with  four  fpoonsful  of  cream,  a piece  of 
butter  as  big  as  an  hen’s  egg,  and  a little  pepper  and 
fait ; when  they  are  quite  thick,  heap  them  up  in  the 
middle  of  the  difh,  and  pour  the  ragou  round, 

French  Beans  ragoued  with  Potatoes . 

BO-1L  two  pounds  of  potatoes  foft,  peel  them,  and 
mafh  them  fine  in  a mortar,  put  them  into  a lauce-pan, 
with  half  a pint  of  milk  and  a little  fait,  11  ir  them  about, 
and  put  in  a quarter  of  a pound  of  butter,  keep  ftirring 
all  the  time  till  it  is  fo  thick  that  you  can  hardly  ftir 
the  fpoon  in  it  for  ftiffnefs;  then  put  it  into  a little 
Wefh  difh,  fir  ft  buttering  it,  make  it  as  high  a pyra- 
mid as  you  can,  pour  a little  melted  butter  over,  and 
fprinkle  a few  bread  crumbs  on  it,  put  it  into  a tin 
oven,  and  bake  it  before  the  fire  of  a nice  brown  ; then 
put  it  into  the  middle  of  the  difh,  but  take  care  you 
do  not  break  it,  pour  the  ragcu  round  it,  and  fend  jt 
to  table  as  hot  as  poffible. 

% 

Kidney  Beans  in  Ragou . 

TAKE  a quart  of  the  feed,  and  foak  them  all  night 
in  foft  water,  then  boil  them  till  they  are  tender,  and 
take  off  the  fkins  ; peel  two  dozen  fmall  button  onions, 
put  a little  into  a ftew-pan,  and  fry  the  onions  of  a 
nice  brown ; fhake  in  a little  flour,  and  put  in  a pint 
and  a half  of  good  gravy,  a glafs  of  white  wine,  pepper 
and  fait,  and  give  it  a boil  up ; then  put  in  the  beans, 
cover  them  clofe,  and  ftew  them  gently  for  ten  minutes  ,♦ 
fkim  them  cl§an,  put  them  in  a difh,  and  garnifh  with 
pickled  French  beans. 

If  you  have  any  French  beans,  cut  a few  in  three 
pieces,  boil  them  tender,  and  put  them  in  a minute 
before  you  fend  them  to  table. 


White 
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White  Kidney  Beans  fricafeed . 

TAKE  a quart  of  the  white  kidney  beans,  if  they 
are  dried,  foak  them  in  foft  water  ail  night;  if  frefh 
gathered,  blanch  them  and  take  off  the  fkins;  the 
dried  ones  muff  be  boiled  till  they  are  tender  and  the 
fkins  flip  off;  put  them  into  a flew- pan,  with  half  a 
pint  of  veal  broth  or  water*  a bundle  of  fweet  herbs, 
a little  beaten  mace*  nutmeg,  and  fait,  a glafs  of  white 
wine,  cover  them  clofe,  and  let  them  (lew  very  gently 
for  a quarter  of  amhOur  ; then  take  out  the  fweet  herbs, 
put  in  a little  butter  mixed  with  flour,  and  fhake  them 
about  till  they  are  thick ; mix  the  yolks  of  two  eggr* 
in  half  a pint  of  cream,  put  it  in,  and  keep  fnaking  the 
pan  one  way  till  it  is  thick  and  fmooth ; fqueeze  in  a 
little  lemon,  put  the  top  cruft  of  a French  roll  in  the 
difh,  and  put  the  fricafee  over  it ; garnifh  with  French 
beans,  frefh  or  pickled. 

Endive  in  Ragou . 

TAKE  three  heads  of  large  white  endive,  and  lay 
them  in  fpring  water  for  two  or  three  hours  ; take  a 
hundred  of  fmall  afparagus,  cut  off  the  heads  as  far  as 
it  is  green,  and  put  them  in  fpring  water ; take  the 
white  part  of  fix  heads  of  celery,  cut  it  about  two 
inches  long,  wafh  it  clean,  put  it  into  a flew-pan, 
with  a pint  of  water,  four  blades  of  mace,  a little 
whole  pepper  tied  in  a rag,  and  let  it  flew  gently  till 
it  is  quite  tender ; boil  the  afparagus  heads  in  water, 
flrain  them  off,  put  them  in,  and  let  it  fimmer  a few 
minutes ; take  the  endive  out  of  the  water,  drain  it, 
leave  one  large  head  whole,  pull  the  other  leaf  by  leaf, 
put  it  into  a flew^pan  with  a pint  of  white  wine,  cover 
the  pan  clofe,  and  let  it  flew  till  the  endive  is  tender ; 
then  put  the  whole  head  in  the  middle  0%  difh,  the 
leaves  round  it,  lay  the  afparagus  and  celery  all  over, 
and  cover  it  to  keep  it  hot;  then  put  the  two  liquors 
together,  put  in  a piece  of  butter  mixed  with  flour,  a 
little  fait,  and  boil  it  up  till  it  is  thick ; beat  up  the 
yolks  of  two  eggs  with  a gill  of  cream,  and  half  a nut- 
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meg  grated,  mix  it  with  the  fauce,  and  keep  it  ftirring 
one  way  till  it  is  thick  $ then  pour  it  over  the  ragou, 
and  fend  it  to  table  hot. 

Chardoons  Jiewed . 

TAKE  four  chardoons,  pull  off  the  outfide  leaves, 
firing  the  white  part,  cut^them  about  two  inches  long, 
wafh  them  very  clean,  and  them  into  a (lew-pan,  with 
a pint  of  gravy,  a gill  of  white  wine,  a bundle  of  fweet 
herbs,  a little  beaten  mace,  pepper  and  fait,  cover 
them  clofe,  and  flew  them  gently  till  they  are  tender ; 
then  put  in  a piece  of  butter  mixed  with  flour,  and 
boil  it  gently,  till  it  is  cf  a proper  thicknefs ; fqueeze 
in  the  juice  of  half  a lemon,  take  out  the  fweet  herbs, 
and  difh  it  up  for  a fide-difh. 

Chardoons  fried  and  buttered . 

CUT  the  beffc  ‘parts  about  fix  inches  long,  firing 
them,  and  boil  them  in  water  till  they  are  tender ; then 
have  plenty  of  butter  in  a ftew-pan,  flour  them,  and 
fry  them  of  a nice  brown ; put  them  on  a fleve  to 
drain,  then  put  them  in  a fmall  difh,  and  pour  melted 
butter  over  them. 

You  may  tie  them  in  bundles,  and  boil  them  like 
afparagus,  put  a toaft  under  them,  with  plain  butter  in 
a boat. 

Chardoons  a la  Petit  Pois. 

TAKE  three  chardoons,  pull  off  the  outfide  leaves, 
firing  the  white  part,  cut  them  in  long  flips,  and  then 
acrols,  about  the  fize  of  a marrowfat  pea,  wafh  them 
clean,  and  boil  them  in  water  till  they  are  tender ; 
ftrain  them  in  a fleve,  put  them  into  a ftew-pan,  with 
fome  good  white  gravy,  a little  beaten  mace,  pepper 
and  fait,  a piece  of  butter  mixed  with  flour,  and  give 
them  a boil  up  a few  minutes ; mix  the  yolks  of  two 
eggs  with  a gill  of  cream,  grate'  in  a little  nutmeg, 
put  it  in,  and  keep  it  ftirring  one  way  till  it  is  thick 
and  fmooth ; crifp  the  top  cruft  of  a French  roll,  lay 
it  in  the  difh,  and  pour  the  petit  pois  over  it. 

Chardoons 
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Char  doom  a la  Fromage, 

AFTER  they  are  ftringed  cut  them  an  inch  long* 
put  them  in  a ftew-pan,  and  nearly  cover  them  with 
red  wine,  feafon  them  with  beaten  mace,  pepper  and 
fait,  cover  them  clofe,  and  ftew  them  gently  till  they 
are  tender ; grate  a pound  of  Parmazan  cheeze,  if  no 
Parmazan,  fome  good  Chefture  cheefe,  put  half  to  the 
chardoons,  with  a few  bread-crumbs,  a bit  of  butter  as 
big  as  a walnut,  and  fhake  it  well  till  the  cheefe  is 
melted,  or  you  may  ftir  it  about  with  a wooden  fpoon  ; 
then  put  it  in  the  difh,  put  the  remainder  of  the  cheefe 
over,  and  brown  it  with  a very  hot  falamander,  or  in 
a quick  oven ; fend  it  to  table  as  quick  and  hot  as 
pofiible. 

Artichoke  Bottoms  Fricafee. 

BOIL  the  bottoms  till  they  are  tender,  and  cut  them 
in  four  pieces  each ; have  ready  half  a pint  of 
cream,  with  a piece  of  butter,  a little  grated  nutmeg 
and  fait,  put  it  over  the  fire,  and  keep  it  ftirring  one 
way  till  it  is  thick;  then  put  in  the  bottoms,  give  them 
a tofs  or  two,  and  difh  them  up. 

Artichoke  Bottoms  a la  Cap . 

TAKE  fix  artichoke  bottoms,  and  boil  them  till 
they  are  tender  ; take  fome  beef-marrow,  chop  it  very 
fine,  and  put  it  at  the  top  of  the  artichokes;  put  them 
into  a ftew-pan,  with  half  a pint  of  gravy,  a glafs  of 
white  wine,  a little  pepper  and  fait,  cover  them  clofe, 
and  fimmer  them  for  half  an  hour ; in  the  mean  time 
make  a puff-pafte,  roll  it  out  thin,  cut  it  in  round 
pieces  as  big  over  as  the  bottoms,  and  bake  it;  take 
the  bottoms  out  of  the  ftew-pan,  put  them  in  a difh, 
fkim  the  fat  off  the  gravy,  put  it  into  the  difh,  and 
put  a piece  of  paftry  on  each  of  the  bottoms. 

This  is  a very  good  fecond  courfe  difh. 

Artichokes  an  Barigoult . 

TRIM  four  artichokes,  boil  them  in  water  till  you 
can  pull  out  the  chokes,  and  drain  them  well ; put  a 
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layer  of  fat  bacon  at  the  bottom  of  a flew-pan,  with  a 
pint  of  broth,  fome  par  (ley,  fweet  herbs,  chibol,  and 
fhallots  chopped  fine,  the  yolks  of  eggs  beat  up  with  a 
fpoonf  ul  of  oil,  pepper  and  fait,  cover  them  clofe,  and 
put  fire  under  and  over  them,  and  flew  them  gently 
for  half  an  hour;  have  half  a pint  of  white  cullis,  take 
the  artichokes  out,  lay  them  in  a difh,  and  pour  the 
cullis  over  them. 

You  may  fqueeze  the  juice  of  half  a lemon  into  the 
cullis. 

Broccoli  in  Sailed. 

TRIM  about  eighteen  heads  of  broccoli,  wafh  them, 
boil  them  green  as  you  can,  and  lay  them  in  a difh ; 
mix  the  yolk  of  a hard  egg  with  a cruet  of  oil,  a little 
vinegar,  a fpoonful  of  muflard,  a little  fait,  and  pour 
it  over  them. 

Cauliflowers  in  Ragou . 

TAKE  one  fmall  cauliflower  and  trim  it  clofe ; pull 
a large  one  into  fprigs,  put  them  into  a flew-pan  with  a 
quart  of  good  brown  cullis,  cover  them  clofe,  and  flew 
them  gently  till  they  are  tender ; then  put  the  whole 
one  in  the  middle  of  a difh,  lay  the  fprigs  all  round, 
pour  the  fauce  over  it,  and  garnifh  with  little  fprigs 
of  cauliflower,  plain  boiled,  ail  round  the  rim  of  the 
difh. 

Cauliflowers  ftewed. 

TAKE  a large  cauliflower,  trim  and  wafh  it  well, 
pull  it  in  fprigs,  and  put  it  into  a ftew-pan,  with  a 
pint  of  gravy,  a little  beaten  mace,  pepper  and  fait, 
a piece  of  butter  mixed  with  flour,  cover  it  clofe,  and 
flew  it  gently  till  it  is  tender;  uncover  it,  fkim  it 
clean,  and  fqueeze  in  the  juice  of  half  a lemon  ; lay  it 
in  the  difh,  pour  the  gravy  over  it,  and  garnifh  with  a 
few  fprigs  boiled  plain. 

Cauliflowers  d'Efpanoie. 

TAKE  two  cauliflowers,  half  boil  them,  and  pull 
them  into  fprigs;  put  half  a pint  of  lweet  oil  into  a 
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ftew-pan,  make  it  hot,  and  fry  the  flowers  5 then  put 
in  a gill  of  vinegar,  two  cloves  of  garlick  chopped 
fine,  feafon  them  with  pepper  and  fait,  cover  them 
clofe,  and  fimmer  them  gently  for  one  hour  5 then  put 
them  in  a difh. 

Green  Truffles  boiled . 

TAKE  twelve  large  green  truffles,  pare  the  outfide 
Ikins  off  very  thin,  wafh  them,  put  them  into  a fauce- 
pan  that  will  juft  hold  them,  and  cover  them  with  half 
white  wine  and  half  water,  a little  cloves,  mace,  and 
fait,  cover  them  clofe,  and  boil  them  very  gently  for 
one  hour ; then  fold  a fmall  napkin,  lay  it  in  a difh, 
put  the  truffles  on,  and  fend  them  for  a fecond  courfe 
difh. 

Green  Truffles  flowed. 

TAKE  fix  or  eight  large  green  truffles,  pare  off  all 
the  outfides,  cut  them  in  thin  dices,  and  put  them  into 
a ftew-  pan,  with  half  a pint  of  good  gravy,  a gill  of 
white  wine,  a bundle  of  fweet  herbs,  a little  beaten 
mace,  pepper  and  fait,  cover  them  clofe,  and  fimmer 
them  one  hour  very  gently  ; then  put  in  a little  butter 
mixed  with  flour,  ftew  them  up  till  they  are  thick,  and  \ 
lqueeze  in  the  jtiice  of  half  a lemon ; crifp  the  top- 
cruft  of  a French  roll,  put  it  in  the  difh,  and  put  the 
truffles  over  it.  Be  fure  you  take  out  the  fweet  herbs. 

Green  Truffles  a la  Italiane. 

TAKE  fix  or  eight  green  truffles,  pare  the  outfides 
off,  and  cut  them  in  thin  dices ; put  a gill  of  oil  into  a 
ftew  pan,  and  fry  the  truffles  in  it  5 then  put  in  a gill 
of  white  wine,  a little  water,  two  or  three  cloves  of 
garlick  chopped  fine,  a little  beaten  mace,  pepper  and 
fait,  cover  them  clofe,  and  ftew  them  gently  for  three 
quarters  of  an  hour  then  put  them  in  a difh. 
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Green  Morels  Jlewed . 

TAKE  what  quantity  you  want,  wafti  them  very 
clean,  cut  the  large  ones  in  quarters,  and  let  the  fmall 
' ones  remain  whole,  put  them  into  a ftew-pan,  with 
good  gravy,  enough  to  (lew  them  in,  a glafs  of  white 
wine,  a little  beaten  mace,  pepper  and  fait,  cover  them 
clofe,  and  (tew  them  very  gently  for  one  hour ; then 
put  in  a little  butter  mixed  with  flour,  the  juice  of  half 
a lemon,  and  boil  them  up  till  they  are  of  a proper 
thicknefs  ; put  the  top-cruft  of  a French  roll  in  adifh, 
pour  the  morels  over  ity  and  fend  them  up  for  a fecond 
courfe  di(h. 

Green  Morels  Fricafee . 

TAKE  what  quantity  you  want,  wafti  them  very 
clean,  cut  them  in  thin  fiices,  and  put  them  into  a 
flew-pan,  with  white  gravy  enough  to  (lew  them  in, 
a glafs  of  white  wine,  a bundle  of  fweet  herbs,  a little 
beaten  mace,  pepper  and  fait,  cover  them  clofe,  and 
flew  them  half  an  hour ; then  put  in  a piece  of  butter 
mixed  with  flour,  boil  it  up,  chop  fome  green  parfley 
very  fine  and  put  in,  mix  the  yolks  of  two  eggs  with 
a gill  of  cream,  grate  in  a little  nutmeg,  put  it  into 
the  ftew-pan,  and  keep  (baking  it  one  way  till  it  is 
thick  and  fmooth  $ crifp  the  top-cruft  of  a French 
roll,  lay  it  in  the  difh,  fqueeze  in  a little  lemon,  and 
pour  the  morels  over  it. 

Green  Morels  forced \ 

TAKE  eight  or  nine  large  morels,  cut  off  the  (talks, 
wafh  them  very  clean,  feafon  them  with  beaten  cloves, 
mace,  pepper  and  lalt,  and  fluff  the  infides  with  alight 
veal  force-meat;  lay  a layer  of  fat  bacon  at  the  bottom 
of  a ftew-pan,  put  in  the  morels,  with  a pint  of  good 
gravy,  a gill  of  white  wine,  a bundle  of  fweet  herbs, 
an  onion  (luck  with  cloves,  a layer  of  bacon  at  the 
top,  fet  them  over  a flow  fire,  put  fire  at  the  top,  and 
flew  them  gently  for  one  hour;  then  take  them  out, 
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ftrain  off  the  gravy,  fkim  off  the  far,  put  it  into  the 
flew-pan  again,  thicken  it  with  butter  mixed  with 
flour,  boil  it  up,  and  put  in  the  morels  to  make  them 
hot;  when  done,  lay  them  in  a difh,  and  pour  the 
fauce  over  them. 

Cabbage  forced . 

TAKE  a fine  large  white -heart  cabbage,  cut  the 
flalk  even  at  the  bottom,  cut  off  all  the  outfide  leaves, 
and  lay  it  in  water  two  or  three  hours ; then  half  boil 
it,  put  it  in  a cullender  to  drain,  and  very  carefully 
cut  out  the  heart,  but  take  great  care  not  to  break  off 
any  of  the  outfide  leaves,  and  fill  it  with  force-meat 
made  thus : take  a pound  of  lean  veal,  half  a pound 
of  bacon,  fat  and  lean  together,  cut  it  fmall,  and  beat 
it  fine  in  a mortar,  wflth  four  eggs  boiled  hard,  feafon 
it  with  beaten  mace,  pepper  and  fait,  lemon -peel  fhred 
fine,  a little  parfley  and  thyme  chopped  fine,  two  an- 
chovies, the  crumb  of  a (tale  roll,  a few  mufhrooms, 
either  pickled  or  frefh,  all  beat  well  together,  and  the 
heart  of  the  cabbage  thopped  fine ; mix  it  ail  up  with 
the  yolks  of  three  raw  eggs,  fill  the  hollow  part  of  the 
cabbage,  put  the  leaves  over,  and  tie  it  round  with 
packthread  ; put  a layer  of  fat  bacon  at  the  bottom  of 
a (lew-pan,  and  a pound  of  lean  beef  cut  in  thin  dices, 
put  in  the  cabbage,  a bundle  of  fweet  herbs,  fome 
cloves  and  mace,  cover  it  clofe,  and  fet  it  over  a flow 
fire  ; when  the  bacon  begins  to  flick  pour  in  a quart 
of  broth  or  gravy,  a gill  of  white  wine,  cover  it  clofe, 
and  let  it  flew  for  one  hour  and  a half;  then  very  care- 
fully take  out  the  cabbage,  put  it  into  a difh,  cover 
it  over,  and  keep  it  hot;  ftrain  off  the  gravy,  fkim 
off  the  fat,  thicken  it  with  butter  mixed  with  flour, 
and  boil  it  up  in  a (lew- pan  till  it  is  thick ; pour  it  over 
the  cabbage,  and  fend  it  up  for  a firfl  courfe  difh. 

Cabbage  Farce  Maigre * 

TAKE  a fine  white-heart  cabbage,  trim  and  wafh  it 
clean,  boil  it  five  minutes  in  water,  drain  it,  and  cut 
the  flalk  flat,  that  it  may  Hand  upright  in  the  difh  ; 
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then  carefully  open  the  leaves  and  cut  out  the  inficie, 
leaving  the  outfide  leaves  whole,  and  chop  what  you 
take  out  very  fine ; take  the  flefh  of  two  flounders  or 
plaice  clean  from  the  bones,  chop  it  with  four  hard 
eggs,  fo me  parfley  fhred  fine,  the  crumb  of  a Rale 
roll,  feafoned  with  beaten  mace,  pepper  and  fait,  beat  it 
all  well  together  in  a mortar  with  a quarter  of  a pound 
of  butter,  and  mix  it  up  with  the  yolks  of  two  eggs; 
fill  the  cabbage,  tie  it  together,  and  put  it  into  a deep 
ftew-pan,  with  half  a,  pint  of  water,  half  a pint  of 
white  wine,  a piece  of  butter  mixed  with  flour,  the 
yolks  of  four  hard  eggs,  an  onion  ftuck  with  cloves,  a 
little  mace  and  whole  pepper  in  a rag,  half  an  ounce  of 
truffles  and  morels,  a fpoonful  of  ketchup,  and  fome 
frefh  or  pickled  mufhrooms,  cover  it  clofe,  and  let  it 
fimmer  an  hour  ; (if  you  find  it  is  not  done  let  it  fi [Ti- 
mer longer)  when  it  is  enough  put  it  in  the  difh,  and 
pour  the  fauce  over  it,  but  mind  you  take  out  the 
onion  and  fpice. 

Savoys  forced  and  Jlewed . 

TAKE  two  fine  favoys,  wafh  them  well,  and  fcald 
them  in  boiling  water ; force  one  in  the  fame  manner 
as  cabbage  forced,  and  cut  the  other  in  two,  put  them 
into  a ftew-pan,  with  a pint  of  gravy,  a little  beaten 
mace,  pepper  and  fair,  a gill  of  white  wine,  cover 
them  clofe,  and  ftew  them  till  they  are  tender;  thicken 
the  gravy  with  butter  mixed  with  flour,  and  ftew  them 
up  till  the  gravy  is  thick  ; put  the  forced  one  in  the  mid- 
dle of  the  difh,  and  a half  on  each  end  or  fide,  pour 
the  fauce  over  them.  Thefe  difhes  may  be  garnifhed 
with  green  pickles. 

Red  Cabbage  a la  Haflang . 

TAKE  a nice  red  cabbage,  trim  off  all  the  outfide 
leaves,  cut  it  in  two,  and  then  acrofs  in  thin  flices,  put 
it  into  a ftew-pan,  with  a pint  of  gravy,  fome  pepper 
and  fait,  a little  beaten  mace,  cover  it  clofe,  and  ftew 
it  gently  till  it  is  tender  *,  then  put  in  a little  butter 
mixed  with  flour,  boil  it  up  till  it  is  thick,  and  put  in 
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a fpoonful  of  vinegar  ; have  a pound  of  faufages,  either 
broiled  or  fried,  put  the  cabbage  in  the  difh,  and  lay 
the  faufages  oyer  it. 

Spinach  Jlewed . 

PICK  and  wafh  your  fpinach  very  clean,  put  it  into 
a fauce-pan  with  a little  fait,  cover  it  clofe,  and  flew  it 
till  it  is  tender ; then  flrain  it  in  a fieve,  fqueeze  the 
juice  out  between  two  plates,  and  chop  it  fmall ; put 
it  into  a flew- pan,  with  a little  pepper  and  fait,  3 
quarter  of  a pound  of  butter,  flew  it  for  ten  minutes, 
and  then  put  it  in  the  difh,  with  fried  fippets  for 
garnifq. 

Spinach  a la  Cream . 

PICK,  wafh,  and  flew  your  fpinach,  fqueeze  it  be- 
tween two  plates,  chop  it,  and  put  it  into  a flew-pan, 
with  a piece  of  butter,  a gill  of  cream,  a little  nut- 
meg, pepper  and  fait,  flew  it  for  ten  minutes ; then 
put  it  into  the  difh  in  what  form  you  pleafe,  and  gar- 
nifh  with  fried  fippets. 

' Parjneps  Jlewed . 

PARE' and  boil  four  parfneps  tender,  cut  them  in 
thin  fiices,  and  put  them  into  a flew  pan,  with  half  a 
pint  of  cream,  a little  butter  mixed  with  flour,  grated 
nutmeg,  and  fait,  keep  fhaking  the  pan  round  till  it 
is  thick  and  fmooth,  then  put  them  in  a fmall  difh. 

Celery  in  Ragou . 

TAKE  a dozen  white  heads  of  celery  cut  about 
two  inches  long,  wafh  them  very  clean,  put  them  into 
a flew-pan,  with  as  much  water  as  will  cover  them,  a 
bundle  of  fweet  herbs,  a few  cloves  and  mace,  a little 
whole  pepper  tied  in  a muflin  rag,  and  an  onion,  cover 
them  clofe,  and  flew  them  gently  till  they  are  tender; 
then  take  out  the  fpice,  onion,  and  fweet  herbs,  put 
in  half  an  ounce  of  truffles  and  morels  wafhed  very 
clean,  two  fpoonsful  of  ketchup,  a gill  of  red  wine, 
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a piece  of  butter  mixed  with  flour,  feafon  it  with  p*t>- 
per  and  fait  to  your  palate,  put  in  the  yolks  of  nx 
hard  eggs,  flir  it  altogether,  cover  it  clofe,  and  let  it 
ftew  till  the  fauce  is  thick  and  good ; then  put  it  in  a 
diih,  and  fend  it  for  a firft  courfe  difh. 

Celery  a la  Cream . 

TAKE  a dozen  whiteheads  of  celery,  cut  them 
about  two  inches  long,  wafh  them  very  clean,  and  boil 
them  in  water  till  they  are  tender  ; have  ready  half  a 
pint  of  cream,  with  a little  butter  mixed  with  flour,  a 
little  nutmeg  and  fair,  boil  it  up  till  it  is  thick  and 
fmooth,  put  in  the  celery,  give  it  a tofs  or  two,  and 
then  difh  it  up. 

Celery  Jlewed . 

TAKE  a dozen  white  heads  of  celery  cut  about  two 
inches  long,  wafh  them  clean,  and  put  them  into  a 
flew-pan,  with  a pint  of  gravy,  a glafs  of  white  wine, 
a bundle  of  fweet  herbs,  pepper  and  fait,  cover  them 
clofe,  and  flew  them  till  they  are  tender ; then  take 
out  the  fweet  herbs,  put  in  a piece  of  butter  mixed 
with  flour,  let  it  ftew  till  it  is  thick,  and  then  difh  it 

tip. 

Sorrel  Jlewed. 

PICK  and  wafh  a good  quantity  of  forrel,  put  it 
into  a fauce-pan,  with  a little  fait,  and  boil.it  till  it  is 
tender;  then  flrain  it,  fqueeze  it  dry  between  two 
plates,  chop  it  fine,  and  put  it  into  a flew-pan,  with  a 
little  gravy,  a piece  of  butter,  a little  pepper  and  fait, 
and  flew  it  for  ten  minutes ; put  it  in  the  difh,  and 
garnifh  with  fried  fippets. 

Potatoes  in  Imitation  of  a Collar  of  Veal  or 
Mutton . 

BOIL  four  pounds  of  potatoes,  peel  them,  beat 
them  in  a mortar,  with  a little  fack  or  mountain,  fugar, 
grated  nutmeg,  and  a little  beaten  mace,  mix  it  up 

with 
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with  the  yolks  of  raw  eggs  and  melted  butter,  make  it 
like  a collar  of  veal,  rub  it  over  with  yolks  of  eggs, 
and  drew  a few  bread-crumbs  over  it;  butter  an  earthen 
difh,  put  it  on,  and  bake  it  of  a nice  brown;  when 
done,  put  it  in  a difh  ; have  ready  for  fauce  half  a pint 
of  white  wine,  fweetened  with  fugar,  beat  up  the  yolks  1 
of  two  eggs,  and  a little  grated  nutmeg,  put  the  eggs 
to  the  wine,  and  keep  it  flirring  till  it  is  thick,  then 
pour  it  over  the  collar. 

Potatoe  Cakes . 

PREPARE  them  as  before,  work  it  up  into  a pafte, 
and  make  it  up  into  round  cakes,  or  any  fhape  you 
pleafe,  with  moulds,  put  plenty  of  butter  into  a pan, 
and  fry  them  brown ; put  them  in  a difh,  with  melted 
butter,  fweet  wine,  and  fugar  mixed,  poured  over  them 
for  fauce. 

Onions  in  Ragou. 

PEEL  a pint  of  (mail  button  onions,  take  four  large 
ones,  peel  them,  and  chop  them  fmall ; put  a quarter 
of  a pound  of  butter  into  a ftew-pan,  when  it  is  melted 
and  done  making  a noife  put  in  the  onions,  and  fry 
them  of  a nice  brown,  put  in  a little  flour,  and  fhake 
them  round  till  they  are  thick ; then  put  in  half  a pint 
of  gravy,  a little  Cayan  pepper  and  fait,  a tea  fpoonful 
of  muflard,  and  fhake  the  pan  round  ; when  they  are 
thick  and  well  tailed  put  them  in  a difh,  and  garni fh 
with  fried  crumbs  of  bread. 
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CHAP  XV. 

AUMLETS  and 


Plain  Aumlet . 

TAKE  fix  eggs,  beat  them  up  well,  ftrain  them 
through  a fieve,  put  in  a little  pepper  and  fait* 
and  about  two  ounces  of  frefh  butter  in  little  bits,  put 
four  ounces  of  butter  into  a Hew- pan,  make  it  hot, 
then  put  in  the  eggs,  and  fry  them  gently  till  they  are 
of  a nice  brown  on  the  under  fide ; do  not  turn  the 
aumlet,  but  put  it  double,  lay  it  in  che  difh,  and  garnifh 
with  curled  parlley  ftuck  in  it. 

Aumlet  with  fweet  Herbs. 

BEAT  and  drain  the  eggs  as  before,  chop  a hand- 
ful of  parfley  and  a few  fweet  herbs  very  fine  and  put 
in,  with  two  ounces  of  butter  in  bits,  and  fome  pepper 
and  fait  ; put  a quarter  of  a pound  of  butter  in  a part, 
and  fry  it  of  a nice  brown  ; (but  take  care  it  does  not 
Hick  to  the  pan)  double  it,  and  lay  it  in  a difh,  with  a 
little  good  gravy  in  it,  or  fome  melted  butter,  fack,  and 
fine  fugar  mixed  in  a boat;  garnifh  with  parfley. 

You  may  fhred  fome  cold  ham  very  fine  and  put  in, 
with  the  parfley  and  herbs,  or  without,  only  the  eggs, 
butter,  and  ham ; or  you  may  make  them  with  two 
onions  chopped  very  fine,  clary  or  chives  chopped 
fine. 

Aumlet  with  Afparagus. 

BEAT  up  fix  eggs  very  well  with  a fpoonful  of 
cream,  and  drain  them  through  a fieve ; boil  half  a 
hundred  afparagus  tender,  cut  the  green  part  as  big  as 
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a pea  and  put  in,  with  a little  pepper  and  fait;  put 
about  a quarter  of  a pound  of  frefh  butter  into  a dew- 
pan,  make  it  hot,  put  in  the  ingredients,  and  fry  it  as 
before ; double  it,  put  it  into  a difh,  and  garnifh  with 
the  heads  of  afparagus  boiled. 

Aumlet  'with  Green  Peas . 

BEAT  up  fix  eggs  with  a fpoonful  of  cream,  boil 
a pint  of  young  green  peas  and  put  in,  with  a little 
pepper  and  fait,  and  fry  it  as  before  ; put  it  in  a difh* 
and  garnifh  with  fprigs  of  parfley. 

Aumlet  with  Sorrel  or  Spinach . 

BOIL  the  forrel  or  fpinach  well,  fqueeze  out  the 
juice  between  two  plates,  chop  it  fine,  and  put  it  with 
the  eggs  as  before. 

You  may  boil  two  artichoke  bottoms  very  tender, 
chop  them  fine  and  put  in,  for  artichoke  aumlet. 

Aumlet  with  Parmazan  Gheefe . 

BEAT  up  fix  eggs  well,  drain  them  through  a 
fieve,  mix  a couple  of  fpoonsful  of  Parmazan  cheefe 
grated,  a little  pepper,  but  no  fait,  about  two  ounces 
of  butter,  put  butter  into  a pan,  and  fry  it  as  before ; 
then  fprinkle  fome  more  grated  Parmazan  cheefe  over 
it,  cut  it  out  in  dices  about  two  inches  wide,  roll  it 
up,  put  it  into  a difh,  pour  a little  melted  butter  over 
it,  and  fprinkle  fome  more  Parmazan  cheefe  on  it, 
put  it  in  the  oven  a quarter  of  an  hour  to  colour,  and 
fend  it  up  in  a hot  difh. 

Aumlet  of  Beans . 

BOIL  fome  beans  of  any  fort  till  tender,  and  then 
chop  them  fine  ; beat  up  fix  eggs  very  well,  drain 
them  through  a fieve,  and  put  in  the  beans,  with  a 
little  pepper  and  fait,  and  two  ounces  of  butter;  fry 
them  as  before  directed,  and  garnifh  with  parfley. 
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A pretty  Dijh  of  Eggs . 

BOIL  fix  eggs  hard,  peel  them,  and  cut  them 
acrofs  in  thin  fiices  ; put  a quarter  of  a pound  of  butter 
into  a ftew-pan,  make  it  hot,  put  in  your  eggs,  and 
fry  them  quick  half  a quarter  of  an  hour ; (but  be  care- 
ful not  to  break  them)  fprinkle  them  with  pepper,  fair 
and  nutmeg,  put  them  in  a difh  before  the  fire,  pour 
out  all  the  fat,  and  fhake  in  a little  flour ; have  ready 
two  fnallots  fhred  fine,  put  them  in,  with  a gill  of 
white  wdne,  a fmall  piece  of  butter,  the  juice  of  half  a 
lemon,  and  ftir  it  all  together  till  it  is  thick ; (if  you 
have  not  fauce  enough  put  in  a little  more  wine)  toaft 
fome  thin  flices  of  bread,  cut  them  three  corner- ways, 
lay  them  round  the  difh,  pour  the  fauce  over,  and  fend 
it  to  table  hot. 

Eggs  a la  Tripe . 

BOIL  eight  or  ten  egg§  hard,  take  ofF  the  fhells, 
and  cut  them  in  quarters  lengthways  *,  put  fome  butter 
into  a ftew-pan,  melt  it,  put  in  the  eggs,  with  fome 
fhred  parfley,  pepper,  lalt,  and  grated  nutmeg,  put  in 
a little  flour,  and  fhake  the  pan  round  ; pour  in  as 
much  cream  as  will  be  fufficient  for  fauce,  tofs  the  pan 
round  carefully,  but  mind  you  do  not  break  the  eggs ; 
when  the  fauce  is  thick  and  fine,  put  the  eggs  in  a 
difh,  pour  the  fauce  over  them,  and  garnifh  with  le- 
mon. 

Eggs  in  Ragou . 

BOIL  twelve  eggs  hard,  take  oft  the  fhells,  and 
with  a little  knife  very  carefully  cut  the  whites  acrofs 
longways,  fo  that  the  whites  may  be  in  two  and  the 
yolks  whole,  and  be  careful  neither  to  break  the  whites 
nor  the  yolks ; chop  a gill  of  pickled  mufhrooms  very 
fine,  half  an  ounce  of  truffles  and  morels  boiled  in 
three  or  four  fpoonsful  of  water,  fave  the  water,  wafh 
the  truffles  and  morels,  chop  them  fine,  boil  a little 
parfley  and  chop  it  fine,  mix  all  thefe  together  with  the 
truffle  water  you  faved,  grate  in  a little  nutmeg,  beaten 
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mace,  pepper  and  fait,  put  it  into  a flew- pan,  with  a 
gill  of  water  or  gravy,  a gill  of  red  wine,  a fpoonful  of 
ketchup,  a little  butter  mixed  with  flour,  flir  all  to- 
gether, and  let  it  boil  up ; fry  a good  quantity  of 
crumbs  of  bread,  lay  the  eggs  in  order  in  the  dilh,  the 
hollow  fide  of  the  whites  uppermoft,  that  they  may  be 
filled  y then  fill  them  with  the  fried  crumbs  of  bread  as 
high  as  they  will  lay,  pour  the  fauce  all  over  them,  and 
garnifh  with  fried  crumbs  of  bread. 

Eggs  poached . 

HAVE  a flew-pan  of  fpring  water  boiling  gently* 
put  in  a fpoonful  of  vinegar,  break  half  a dozen  eggs 
into  feparate  cups,  put  them  in,  and  boil  them  up  a 
moment ; then  take  them  out  with  an  egg  flice,  cut 
the  ragged  ends  off  with  a fharp  knife,  and  put  them 
in  fpoons  in  a difh  ; or  toaft  a thin  toaft  round  a loaf^ 
butter  it,  cut  off  the  cruft,  cut  it  in  fix  pieces,  and  lay 
an  egg  on  each  piece. 

Eggs  butteredy  with  a Eoajl. 

CUT  a thin  toaft  round  a loaf,  butter  it  on  both 
Tides,  and  cut  it  in  fquare  pieces ; break  fix  eggs  into 
a ftew-pan,  beat  them  up  well,  put  in  a little  pepper 
and  fait,  a quarter  of  a pound  of  butter,  and  a litde 
cream,  put  them  over  a flow  fire,  and  keep  them 
ftirring  till  the  butter  is  melted,  but  take  care  they  are 
not  done  too  much,  and  then  put  them  on  the  toaft. 
You  may  brown  them  at  the  top  with  a hot  iron  or 
falamander  if  you  pleafe,  or  fend  them  to  table  with- 
out. 

Eggs  and  Coliops  fried . 

CUT  half  a dozen  rafhers  of  ham,  bacon,  hung 
beef,  or  hung  mutton,  fry  them,  and  put  them  before 
the  fire  to  keep  hot ; have  plenty  of  good  fat  boiling 
in  a pan,  break  fix  eggs  into  feparate  cups,  put  them 
in,  and  fry  them  quick,  but  not  too  much  ; tdce  them 
out  with  a fiice,  drain  the  fat  off  them,  put  the  coliops 
in  the  difh,  and  lay  an  egg  on  each. 
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You  may  broil  the  collops,  lay  them  in  a difh,  with 
a poached  egg  on  each. 

Eggs  with  Bread . 

TAKE  the  crumb  of  a penny  loaf  and  foak  it  in 
a quart  of  hot  milk  two  hours,  or  till  the  bread  is  foft, 
then  rub  it  through  a coarfe  fieve,  put  to  it  two 
fpoonsful  of  orange  flower  or  rofe  water,  fweeten  it 
with  fugar,  and  grate  in  a little  nutmeg ; take  a deep 
difli  and  butter  it,  break  as  many  eggs  as  will  cover 
the  bottom  of  the  difh,  pour  in  the  bread  and  milk, 
fet  it  in  a tin  oven  before  the  fire,  and  half  an  hour 
will  do  it,  or  bake  it  in  a flow  oven. 

Eggs  forced . 

TAKE  two  cabbage  lettuces  and  fcald  them,  with 
a few  mufhrooms,  parfley,  forrel,  and  chervil,  chop 
them  very  fine  with  the  yolks  of  fix  hard  eggs,  put 
them  in  a flew  pan,  feafon  them  with  nutmeg  and  fait, 
and  flew  them  in  butter  j when  enough,  put  in  a little 
cream,  flir  all  about,  and  then  pour  it  into  the  bottom 
of  a difh  j take  the  whites  and  chop  them  fine,  with  a 
little  parfley,  nutmeg,  and  fait  3 lay  this  round  the 
brim  of  the  difh,  and  brown  it  over  with  a hot  iron  or 
falamander. 

Eggs  with  Lettuces . 

TAKE  fix  cabbage  lettuces  and  fcald  them  in  fair 
water,  fqueeze  them  well,  cut  them  acrofs,  and  put 
them  into  a ftew-pan,  with  a good  piece  of  butter, 
feafoned  with  pepper,  fait  and  nutmeg,  flew  them 
gently  half  an  hour,  and  chop  them  well  together; 
when  done,  lay  them  in  a difh,  and  put  fix  eggs  fried 
in  butter  over  them,  or  fix  poached  eggs,  and  garnifti 
with  Seville  orange. 

r 

Eggs  with  fewed  Spinach . 

PICK,  wafh,  and  boil  as  much  fpinach  as  you  want, 
fqueeze  it  between  two  plates,  chop  it  fine,  and  put  it 
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Into  a (lew-pan,  with  a piece  of  butter,  a little  pepper 
and  fait,  (lir  it  well  over  a (low  (ire  for  ten  minutes, 
put  it  in  a di(h,  and  put  the  poached  eggs  on  it. 

Eggs  with  Sorrel . 

PICK,  wa(h,  and  boil  as  much  forrel  as  you  want, 
fqueeze  it  between  two  plates,  chop  it,  and  put  it  into 
a (lew-pan,  with  a piece  of  butter,  a little  pepper  and 
fait,  (lir  it  over  a (low  fire  for  ten  minutes,  and  put  it 
in  the  bottom  of  a difh  ; have  ready  three  eggs  boiled 
hard,  take  off  the  fhells,  and  cut  them  in  two  ; poach 
three  eggs,  lay  them  over  the  forrel,  and  the  hard  ones 
between ; garnifh  the  difh  with  fried  fippets,  and  Se- 
ville orange  cut  in  quarters. 

Eggs  with  Broccoli. 

TAKE  a large  bunch  of  broccoli,  trim  it,  and  boil 
it,  as  directed  in  the  chapter  for  roots  and  vegetables ; 
cut  a toad  round  a loaf,  or  as  big  as  the  difh  you  in- 
tend to  fend  it  on,  toad  it  brown  on  both  fides,  butter 
it,  cut  it  in  four  pieces,  and  lay  it  in  the  di(h ; put  (ix 
eggs  buttered  on  it,  lay  a large  bunch  of  broccoli  in 
the  middle,  put  fprigs  all  round,  and  garnifh  the  edge 
of  the  difh  with  fmall  fprigs. 

Eggs  with  Afparagus . 

TAKE  a large  bundle  of  fmall  afparagus,  cut  the 
green  part  the  fize  of  a pea,  and  boil  it  till  tender ; 
in  the  mean  time  have  a toad  round  a loaf  buttered, 
cut  off  the  crud,  cut  it  in  four  pieces,  and  put  it  in  the 
difh  ; put  fix  eggs  buttered  on  it,  drain  off  the  afpara- 
gus in  a fieve,  put  it  over  the  eggs  and  toad,  and  fend 
them  up  to  table  as  hot  as  poffibie. 

Eggs  fried  as  round  as  Balls . 

TAKE  a deep  frying-pan,  put  in  three  pounds  of 
butter,  clarify  it,  and  drain  it ; clean  out  the  frying- 
pan,  put  in  the  butter,  make  it  boiling  hot,  and  (lir  it 
with  a dick  till  it  runs  round ; then  break  an  egg  in 
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the  middle,  and  turn  it  round  with  a dick  till  it  is  as 
hard  as  a poached  egg,  for  the  whirling  of  the  butter 
will  make  it  as  round  as  a ball;  then  take  it  out  with 
a dice,  and  put  it  in  a difh  before  the  fire.  They  will 
keep  hot  half  an  hour,  and  yet  remain  foft,  fo  you  may 
fry  as  many  as  you  want.  You  may  ferve  them  on 
toads,  dewed  fpinach,  or  forrel,  and  garnifh  with  Se- 
ville orange  cut  in  dices. 

An  Egg  as  big  as  twenty . 

TAKE  twenty  eggs,  feparate  the  yolks  from  the 
whites,  beat  the  yolks,  but  not  the  whites,  and  drain 
them  both  through  a deve ; tie  the  yolks  in  a bladder 
as  round  as  a ball,  and  boil  them  hard ; put  this  ball 
into  another  bladder,  put  in  the  whites,  tie  them  up 
oval,  boil  them  half  an  hour,  and  then  throw  them 
into  cold  water.  When  you  have  a grand  fallad,  cut 
them  into  quarters,  and  put  round  it.  You  may 
boil  five  or  fix  in  the  fame  manner,  or  any  quantity 
you  pleafe, . to  put  in  the  middle  of  any  ragou  or  fri- 
cafee  of  eggs. 

Whites  of  Eggs  a la  Cream . 

T AKE  the  whites  of  tv/elve  eggs,  beat  them  up 
well  with  four,  fpoonsful  of  rofe  water,  a little  grated 
lemon-peel  and  nutmeg,  fweetened  with  fine  lugar ; 
put  them  in  four  bladders,  tie  them  in  the  fhape  of  an 
egg,  and  boil  them  half  an  hour ; lay  them  in  a difh 
when  cold;  mix  half  a pint  of  cream,  a gill  offack, 
and  half  the  juice  of  a Seville  orange,  fweetened  with 
fine  digar ; pour  it  over  the  eggs,  and  ferve  it  as  a 
lide-diih  for  dipper. 

Eggs  with  Gravy . 

POACH  fix  new-laid  eggs,  and  lay  them  neatly  ih 
a difh ; make  a gill  of  good  gravy  hot,  with  a little 
nutmeg,  pepper,  fair,  and  a tea  fpoonful  of  vinegar; 
pour  it  oyer  the  eggs,  and  fend  them  to  table  hot. 
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Eggs  in  Marinate.  ' 

POACH  fix  eggs  nicely,  trim  them,  and  lay  them 
in  the  difh  which  you  intend  to  lend  them  to  table  in; 
make  a fauce  for  them  in  the  following  manner : put 
two  or  three  fpoonsful  of  water  into  a dew-pan,  with  a 
gill  of  white  gravy,  a tea-fpoonful  of  vinegar,  a little 
pepper  and  fair,  beat  up  the  yolks  of  two  eggs  and  put 
in,  ftir  it  over  the  fire  till  it  begins  to  thicken,  but  not 
boil,  and  pour  it  over  the  eggs ; when  they  are  cold, 
garnifh  with  parfiey,  and  fend  them  up  for  a fecond 
courfe  or  fide-difh  for  fupper. 
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Ramaquins  of  Cheefe . 

GRATE  half  a pound  of  Chefhire  and  half  a pound 
of  thin  Glouceder  cheefe,  put  it  into  a flew  pan, 
with  a gill  of  white  wine,  and  keep  it  flirring  over  the 
fire  till  it  is  melted ; then  put  in  a fpoonful  of  mudard, 
a little  butter,  and  the  yolks  of  four  eggs  beat  up, 
ftir  it  round  till  it  is  thick,  and  fet  it  by  to  get  cold  ; 
butter  fome  fmall  patty-pans,  put  it  in,  and  bake  it  in 
a gentle  oven  till  it  is  brown  ; then  put  it  in  a very  hot 
difh,  and  fend  it  away  quick : or  have  a large  pan  of 
fat  boiling,  and  drop  it  in  with  a fpoon  in  drops,  fry 
them  quick  and  brown,  put  them  on  a fieve  to  drain, 
and  then  difh  them  up. 

You  may  make  them  of  Parmazan  cheefe  if  you 
have  it. 

Ramaquins  on  E lajls. 

P.REPARE  your  cheefe  as  before;  toafl  fome  thin 
toads,  and  cut  them  in  what  fhape  you  pleafe,  put 
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them  in  the  difh,  and  while  your  cheefe  is  hot  put  it 
on  the  toads,  and  brown  it,.wJth  a hot  iron  or  fala- 
mander,  or  put  it  in  the  oven  a quarter  of  an  hour* 
and  fend  it  to  table  hot  and  quick,  as  it  foon  gets  cold*  : 

Cheefe  in  Fondeux . 

CUT  half  a pound  of  Chefhire  and  thin  Glouceder 
cheefe  as  thin  as  you  can,  put  it  into  a ftew-pan,  with 
a glafs  of  white  wine,  as  much  cream,  a little  piece  of 
butter,  a few  fine  bread-crumbs,  and  keep  it  ftirring 
over  the  fire  till  the  cheefe  is  melted  -y  then  put  in  a 
fpoonful  of  mudard,  the'  yolks  of  two  eggs  beat  up, 
and  ftir  it  a moment ; then  put  it  into  a filver  difh,  and 
brown  it  with  a very  hot  iron  or  falamander ; have 
loaded  fippets  cut  three  cornerways,  and  dick  them 
round  it  for  garnilh. 

Stewed  Cheefe . 

CUT  half  a pound  of  Chediire  and  Gloucefter 
cheefe  in  thin  dices,  put  it  into  a dew-pan,  with  a little 
ale  or  white  wine,  and  keep  it  dirring  over  the  fire  till 
it  is  melted ; then  put  in  a fpoonful  of  mudard,  the 
yolks  of  two  eggs  beat  up,  dir  it  a moment  over 
the  fire,  then  put  it  in  a fmall  deep  difh,  or  foup-plate, 
and  brown  it  with  a very  hot  iron  or  falamander ; 
have  ready  thin  toaded  fippets,  or  fried  ones,  cut  three 
cornerways,  dick  them  all  round  and  in  the  middle* 
fend  it  up  hot  and  quick. 

Welch  Rabbit . 

CUT  a dice  of  bread  a little  wider  than  the  cheefe, 
cut  off  the  crud,  and  toad  it  on  both  fides ; cut  a 
dice  of  cheefe  moderately  thick,  put  it  in  a cheefe - 
toader,  and  toad  one  fide ; then  put  the  toaded  fide 
downwards  on  the  bread,  and  toad  the  other  fide  ; put 
pepper,  fait,  and  mudard  over  it,  cut  it  in  pieces  about 
an  inch  long,  and  fend  it  up  quick. 
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Scotch  Rabbit . 

TOAST  a piece  of  bread  nicely  on  both  Tides  and 
butter  it ; cut  a dice  of  cheefe  nearly  the  fize  of  the 
bread,  put  it  in  a cheefe-toader,  and  toad  one  fide ; 
then  put  the  toaded  fide  on  the  bread,  and  toad  the 
other  fide  nicely. 

Englijh  Rabbit . 

TOAST  a dice  of  bread  on  both  Tides,  put  it  into 
a cheefe  plate,  pour  a glafs  of  red  wine  over  it,  and 
put  it  to  the  fire  till  it  foaks  up  the  wine ; then  cut 
Tome  cheefe  in  very  thin  dices,  and  put  it  thick  on  the 
bread  ; put  it  in  a tin  oven  before  the  fire,  toad  it  till 
it  is  brown,  and  ferve  it  up  hot. 

Or  this  way : toad  your  bread,  foak  it  in  the  wine, 
and  fet  it  before  the  fire  to  keep  hot  ; cut  the  cheefe  in 
very  thin  dices,  rub  Tome  butter  over  a pewter  plate, 
lay  the  cheefe  on  it,  pour  in  two  or  three  fpoonsful  of 
white  wine,  fet  it  over  a chaffing-didi  of  coals,  and 
cover  it  with  another  plate  for  two  or  three  minutes ; 
uncover  it,  and  dir  it  till  it  is  done  and  well  mixed  j 
put  in  a little  mudard,  put  it  on  the  bread,  brown  it 
with  a hot  iron  or  falamander,  and  fend  it  away  hot. 
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Proper  Rules  to  be  obferved  in  making  Puddings f 

WHEN  you  proceed  to  make  your  different  pud- 
dings, have  all  your  ingredients  properly  pre^- 
pared  in  readinefs  before  you  begin  to  mix  them : take 
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particular  care  that  your  bag  or  cloth  is  clean,  and  not 
ioapy;  djp  it  in  boiling  water,  give  it  a {hake,  and 
fiour  it  well,  before  you  put  in  the  pudding.  If  it  is 
a ba  ter  pudding,  tie  it  clofe ; if  a bread  pudding,  tie 
it  a little  loofe,  to  give  it  room  to  fwell.  Jfyoli  boil  it 
in  a bafon,  mould,  or  bowl,  be  fure  to  butter  it  before 
you  pur  in  the  pudding,  and  tie  a cloth  over  the  top; 
always  lnve  plenty  of  water  in  the  pot,  and  mind  it 
boils  before  you  put  in  the  pudding ; fee  that  it  keeps 
boiling,  otherwife  your  pudding  will  be  full  of  water 
and  fpoiled;  turn  it  often  to  prevent  its  fucking  to  the 
bottom.  When  it  is  done  take  it  up;  if  in  a bafon, 
mould,  or  bowl,  let  it  (land  two  or  three  minutes  to 
cool ; if  in  a cloth  or  bag,  put  it  in  any  thing  deep 
enough  to  hold  it ; then  untie  it,  take  the  cloth  off  the 
mould,  &c.  lay  the  upper  fide  of  the  difh  upon  it, 
and  turn  it  over ; raife  the  mould,  &c.  gently  up,  if  in 
a cloth  untie  it,  and  put  the  cloth  over  the  edges  of 
what  it  is  in,  turn  the  difh  on  it,  turn  it  over,  and  take 
the  cloth  gently  off  for  fear  of  breaking  it.  When  you 
make  a batter  budding,  firft  mix  the  flour  well  with  a 
little  milk,  then  put  in  the  other  ingredients,  mix  them 
well  together,  and  it  will  be  fmooth  and  free  from 
lumps.  1 he  belt  me. hod  for  plain  batter  pudding  is, 
to  ftrain  it  through  a coarfe  fleve,  to  prevent  its  being 
lumpy,  or  having  the  treadles  of  the  eggs  in  it:  and 
for  all  other  puddings,  {train  the  eggs  after  you  have 
beat  them.  Batter  and  rice  puddings  baked,  require 
a brifk  oven  to  raife  them  ; bread  and  cuftard  puddings, 
time  and  a moderate  oven.  Remember  to  butter  the 
bottom  of  your  difh  or  pan  all  round,  before  you  pour 
your  pudding  into  it. 

Steak  Pudding . 

TAKE  a pound  of  beef- fuet,  fared  it  very  fmall, 
mix  it  in  with  fine  flour  and  cold  water  into  a good 
{tiff  pafic,  and  roll  it  out;  dip  your  cloth  in  hot 
water,  flour  it  well,  put  it  into  a deep  difh  or  round 
pan,  and  put  the  pafte  in  the  cloth  ; have  beef,  mut- 
ton, or  pork  {leaks  cut  very  thin,  .pepper  and*  fait 

them 
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them,  put  them  in  the  pafte,  and  clofe  it  at  tl>e  top ; 
tie  the  cloth  over  it  tight,  put  it  into  a large  pot  of 
boiling  water,  (if  it  is  a large  pudding  it  will  take  five 
hours  boiling,  if  a fmall  one  three  hours)  and  as  your 
water  waftes  away,  put  in  more  boiling  water,  to  keep 
the  pudding  fwimming ; when  it  is  done  take  it  care* 
fully  up,  and  turn  it  out  into  a deep  difh,  for  when  it 
is  cut,  it  will  fwim  over  with  gravy. 

. Pigeon  Pudding . 

MAKE  the  cruft  as  dire£led  for  fteak  pudding,  and 
put  it  in  the  cloth ; cut  forne  beef  fteaks  very  thin  and 
Jay  in,  pick,  finge,  draw,  and  wafh  fix  pigeons,  pepper 
and  fait  them ; chop  fome  parftey,  mix  it  up  with 
butter,  and  ftuff  the  infide  of  the  pigeons,  put  them 
on  the  fteaks,  lay  a thin  beef  fteak  over  them,  clofe 
up  the  cruft  at  the  top,  and  tie  the  cloth  tight;  (it  will 
take  five  hours  boiling)  when  done,  turn  it  carefully 
out  into  a deep  difh. 

You  may  make  it  of  larks,  or  any  other  fmall  birds, 
the  fame  way. 

Gx  Pith  Pudding . 

GET  a quantity  of  ox  piths,  and  let  them  lie  all 
night  in  foft  water  to  foak  out  the  blood;  the  next 
morning  wafh  them  clean,  ftrip  off  the  fkiris,  and  beat 
them  with  the  back  of  a fpoon  in  orange  flour  water  till 
as  thick  and  like  pap;  then  take  three  pints  of  thick 
cream,  and  boil  it  with  two  or  three  blades  of  mace, 
a nutmeg  quartered,  and  a ftick  of  cinnamon ; takp 
half  a pint  of  the  beft  Jordan  almonds,  blanch  and  fkin 
them,  beat  them  in  a mortar  with  a little  of  the  cream, 
and  as  it  dries  put  in  more  cream,  flrft  ftrain  it  from 
the  fpices,  and  when  it  is  well  mixed  ftrain  it  through 
a fteve  to  the  piths ; take  the  yolks  of  ten  eggs,  the 
whites  of  but  two,  beat  them  very  well,  and  ftrain 
them  to  the  ingredients,  with  a fpoonful  of  grated 
bread,  or  Naples  bilcuit,  half  a pound  of  fine  fugar, 
the  marrow  of  four  large  bones  fhred  very  fmall,  a 
little  fait*  and  mix  all  well  together;  put  it  in  a fmall 

ox 
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ox  or  hog’s  guts  cleaned  properly,  and  boil  it  very 
gently  three  quarters  of  an  hour ; or  put  a puflf-pafte 
round  the  edge  of  a deep  difh,  put  it  in  and  bake  it. 

Calf's  Foot  Pudding . 

TAKE  two  fine  calf’s  feet,  and  boil  them  till  they 
are  tender,  cut  out -the  brown  and  fat,  and  mince  them 
very  fmall ; take  a pounds  and  a half  of  fuet,  pick  off 
the  Ikins,  and  fhred  it  very  fine,  fix  yolks  and  three 
whites  of  eggs  beat  well,  the  • crumb  of  a half-penny 
roll  grated,  a pound  of  currants  clean  wafhed,  picked, 
and  rubbed  in  a cloth,  as  much  milk  as  will  moiflen  it, 
with  the  eggs,  a handful  of  flour,  fome  fine  fugar,  half 
a nutmeg  grated,  and  a little  fait,  mix  it  all  well  to- 
gether, put  it  in  a cloth,  and  boil  it  five  hours ; when 
it  is  done  put  it  in  the  difh,  with  plain  butter,  or 
butter,  fack,  and  fugar  mixed,  and  poured  over  it.  Or 
put  a thin  puff  pafte  round  the  edge  of  a difn,  put  in 
the  pudding,  and  bake  it  two  hours. 

Hunting  Pudding . 

PUT  fix  fpoonsful  of  fine  flour  into  a pan,  with  a 
gill  of  cream  or  new  milk,  and  mix  it  up ; beat  up  the 
whites  of  fix  and  the  yolks  of  ten  eggs  and  put  in,  with 
one  pound  of  beef-fuet  fhred  fine,  a pound  of  currants 
well  wafhed  and  picked,  a pound  of  jar-raifins  floned 
and  chopped  fine,  two  ounces  of  candied  citron, 
orange  and  lemon  peel,  cut  in  thin  flips,  a little  lemon? 
peel  fhred  fine,  about  two  ounces  of  fine  fugar,  a 
fpoonful  of  rofe  water,  a glafs  of  brandy,  a little  grated 
nutmeg,  and  beaten  ginger,  mix  it  all  well  together, 
tie  it  up  in  a cloth,  and  boil  it  five  hours ; when  it  is 
done  take  it  up  very  carefully,  turn  it  into  the  difh,  and 
garnifh  the  edge  with  powder  fugar. 

Plum  Pudding  boiled . 

T AKE  a pound  of  flour,  and  mix  it  into  batter  with 
half  a pint  of  milk  j beat  up  the  yolks  of  eight  and  the 
whites  of  four  eggs,  a pound  of  beef  fuet  fhred  fine,  a 
pound  of  raifins  picked,  a pound  of  currants  wafhed 

and 
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and  picked,  half  a nutmeg  grated,  a teadpoonful  of 
beaten  ginger,  a little  moift  fugar,  a giafs  of  brandy, 
and  a little  lemon- peel  fared  fine,  mix  it  all  well  to- 
gether, tie  it  up  in  a cloth,  and  boil  it  four  hours, 
when  it  is  done,  turn  it  out  into  a difh,  and  garnifh 
with  powder  fugar,  with  melted  butter,  fweet  ydne, 
$nd  fugar,  mixed  in  a boat. 

Plum  Pudding  baked . 

TAKE  the  crumb  of  a two-penny  loaf  and  rub  it 
through  a cullender,  boil  a point  of  milk,  with  a little 
lemon-peel,  cinnamon,  and  a laurel-leaf  in  it,  drain  it 
on  the  bread,  cover  it  over,  and  let  it  Hand  till  it  is 
cold ; have  a pound  of  beef-fuet  Hired  fine,  half  a 
pound  of  raifins  picked,  a pound  of  currants  wafhed 
and  picked,  fix  eggs,  two  fpoonsful  of  flour,  a little 
nutmeg  and  ginger,  a fpoonful  of  rofe  water,  a giafs 
of  brandy,  a little  lemon -peel  Hired  fine,  and  half  a 
pound  of  moift  fugar  5 mix  all  thefe  well  together, 
butter  the  difh,  pour  it  in,  and  bake  it;  when  it  is 
done  turn  it  upfide  down  in  a hot  difh,  and  fprinkle 
powder  fugar  over  and  round  it. 

Suet  Pudding  boiled. 

SHRED  a pound  of  beef-fuet  fine,  mix  it  with  a 
pound  of  flour,  a little  fait  and  ginger,  fix  eggs,  and 
as  much‘\milk  as  will  make  it  into  a Hiff  batter,  put  it 
in  a cloth,  and  boil  it  two  hours;  when  it  is  done  turn 
it  into  a difh,  with  plain  butter  in  a boat. 

Yorkfhire  Pudding. 

TAKE  a quart  of  new  milk  and  fix  eggs,  beat  them 
well  together,  and  mix  them  with  flour  to  a good  bat- 
her, rather  thicker  than  pancake  batter,  beat  it  well  till 
it  is  fmootli,  and  put  in  a little  fait,  grated  nutmeg, 
and  ginger ; butter  a dripping  or  frying-pan,  put  ic 
under  a piece  of  beef,  mutton,  or  a loin  of  veal  that  is 
roafting;  put  in  the  batter,  and  as  loon  as  one  part 
is  done,  turn  the  other  to  the  fire,  till  die  top  is  all 
brown  alike ; then  cut  it  in  fquares,  and  turn  it  till 
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the  other  fide  is  brown  ; put  a fifh-drainer  in  the  difh, 
put  the  pudding  on  it,  and  fend  it  to  table  hot. 

Marrow  Pudding . 

TAKE  half  & pound  of  Naples  bifcuit,  or  the  fame 
quantity  of  ftale  diet  bread,  rub  it  through  a cullender, 
put  it  into  a ftew-pan  with  three  pints  of  new  milk, 
put  it  over  the  fire,  boil  it  up,  and  ftir  it  often  to  keep 
it  from  burning ; beat  up  nine  eggs,  ftrain  them  through 
a fieve,  put  them  in,  and  fweeten  it  with  fugar  to  your 
palate ; put  in  a quarter  of  a pound  of  butter,  half  a 
nutmeg  grated,  a little  lemon-peel  fhred  fine,  put  it 
over  the  fire,  and  keep  it  ftirring  till  it  is  thick;  then 
take  it  off,  and  ftir  it  till  it  is  cold;  put  in  a fpoonful 
of  rofe  water,  a glafs  of  brandy,  and  a very  little  pow- 
dered cinnamon ; put  a puff-pafte  round  the  edge  of 
your  difh,  a very  thin  piece  at  the  bottom,  pour  in  the 
batter,  and  fprinkie  on  it  a handful  of  currants  clean 
picked  and  wafhed  ; take  the  marrow  out  of  a large  beef 
marrow  bone,  cut  it  in  flices,  wafh  it  in  water,  and 
put  it  on  as  you  fancy  ; cot  fome  candied  citron,  lemon 
and  orange-peel  very  thin,  and  lay  round  or  over  it,  as 
you  think  proper,  then  bake  it ; when  it  is  done  fend 
it  to  table  hot. 

You  may  make  a larger  or  fmaller  quantity  in  the 
fame  manner,  only  adding  or  diminifhing  as  ^bove. 

Marrow  Pudding  another  way. 

TAKE  a quart  of  new  milk  and  boil  it,  with  a flick 
of  cinnamon,  a little  lemon-peel,  and  a laurel  leaf; 
rub  the  crumb  of  a penny  loaf  through  a cullender,  put 
it  in  a pan,  ftrain  the  milk  through  a fieve  over  it,  and 
let  it  ftand  till  it  is  cold  ; beat  up  fix  eggs,  put  it  into 
a ftew-pan  with  the  eggs,  and  fweeten  it  with  fugar ; 
put  in  a quarter  of  a pound  of  butter,  a little  marrow 
chopped  fine,  a little  lemon-peel  fhred  fine,  half  a nut- 
meg grated,  put  it  over  a gentle  fire,  and  keep  it  ftir- 
ring till  it  is  thick  ; then  take  it  off,  ftir  it  till  it  is 
cold,  put  in  a fpoonful  of  rofe  water,  and  a glafs  of 
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brandy  3 lay  a puff-pafte  round  the  edge  of  your  dilh, 
pour  it  in,  put  on  currants,  marrow,  and  fweetmeats  as 
before,  and  bake  it. 

Vermicelli  Pudding . 

TAKE  a quarter  of  a pound  of  vermicelli,  and  boil 
it  in  a pint  of  milk  till  it  is  tender,  with  a (lick  of  cin- 
namon, and  a laurel  leaf  or  two  3 then  take  out  the 
cinnamon  and  laurel  leaf,  and  put  in  half  a pint  of 
cream,  a quarter  of  a pound  of  butter  melted,  the  fame 
weight  of  fugar,  with  the  yolks  of  fix  eggs  well  beat ; 
lay  a puff-pafte  round  the  edge  of  your  dilh,  put  it  in, 
and  bake  it  three  quarters  of  an  hour  in  a moderate 
oven.  For  variety,  you  may  add  half  a pound  of  cur- 
rants clean  walked  and  picked,  or  the  marrow  of  a 
beef-bone,  or  both,  if  you  wilh  to  make  it  rich. 

Oat  Pudding . 

TAKE  of  oats  decorticated  one  pound,  and  new 
milk  fufficient  to  cover  it,  fix  ounces  of  fine  raifins 
ftoned,  the  fame  quantity  of  currants  clean  walhed  and 
picked,  a pound  of  beef-fuet  Hired  fine,  fix  new-laid 
eggs  beat  fine,  a little  nutmeg,  beaten  ginger,  and  fait, 
mix  all  well  together,  put  it  into  a deep  dilh,  and  bake 
it  in  a moderate  oven  two  hours. 

New  College  Puddings . 

TAKE  a quarter  of  a pound  of  Naples  bifcuit  and 
rub  it  through  a cullender,  a quarter  of  a pound  of 
currants  clean  walhed  and  picked,  the  fame  quantity  of 
beef-fuet  fhred  fine,  a fpoonful  of  fugar,  a very  little 
fait,  a little  lemon-peel  fhred  fine,  and  a little  grated 
nutmeg  3 mix  all  well  together  with  the  yolks  of  two 
eggs  and  a fmall  glafs  of  brandy,  and  make  them  about 
the  fize  of  turkies  eggs,  in  what  fhape  or  form  you 
pleafe  3 put  a quarter  of  a pound  of  butter  in  a pan, 
make  it  hot,  and  fry  them  of  a fine  brown  all  round ; 
then  put  them  on  a fieve  to  drain,  and  lay  them  in  a 
hot  dilh.  For  fauce,  have  melted  butter,  fweet  wine, 
and  fugar,  mixed  in  a boat. . 
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By  obferving  the  above  dire&ion  you  make  what 
quantity  you  want. 

Orange  Pudding . 

TAKE  the  yolks  of  twelve  and  the  whites  of  four 
eggs,  and  beat  them  well ; put  half  a pound  of  butter 
into  a flew- pan  and  melt  it,  put  it  to  the  eggs,  and 
beat  them  well  together ; grate  in  the  rind  of  two  fine 
Seville  oranges,  half  a pound  of  fine  powder  fiigar,  a 
lpoonful  of  orange-flower  water,  one  of  rofe  water,  a 
gill  of  fack,  and  half  a pint  of  cream,  with  two  Naples 
bifcuits  foaked  in  it,  mix  all  well  together,  and  fqueeze 
in  the  juice  of  one  orange ; lay  a puff-pafte  round  the 
rim  of  the  difh,  put  it  in,  and  bake  it  ; when  it  is 
done  fend  it  up  hot  to  table. 

Orange  Pudding  a fecond  Way . 

BEAT  up  the  yolks  of  twelve  and  the  whites  of  four 
eggs,  with  half  a pound  of  frefh  butter  melted,  the  fame 
quantity  of  fine  powder  fugar,  half  a pint  of  cream,  a 
fpoonful  of  rofe  water,  and  a little  grated  nutmeg;  cut 
the  peeling  of  a fine  Seville  orange  as  thin  as  poflible, 
and  foak  it  in  water  for  three  or  four  hours,  then 
beat  it  fine  in  a mortar  till  it  is  like  a pafte,  mix  it 
well  with  the  ingredients  and  fqueeze  in  the  juice  of 
half  an  orange  ; put  a puff-pafte  all  round  the  edge 
and  bottom  of  your  difh,  pour  it  in,  and  bake  it. 

Orange  Pudding  a third  Way . 

CUT  the  rind  of  two  fine  Seville  oranges  as  thin  as 
you  can,  boil  it  till  it  is  very  tender  in  two  or  three 
different  waters,  then  beat  it  fine  in  a mortar,  or  rub  it 
through  a fieve,  boil  a pint  of  new  milk  or  cream  and 
put  over,  take  a quarter  of  a pound  of  Naples  bifcuit, 
beat  up  the  yolks  of  eight  and  the  whites  of  four  eggs, 
with  a quarter  of  a pound  of  frefh  butter  melted,  mix  it 
with  the  milk  and  bifcuit,  a quarter  of  a pound  of  fine 
fugar,  a fpoonful  of  orange- flower  or  rofe  water,  a little 
grated  nutmeg  and  lemon-peel,  mix  all  the  ingredients 
with  the  beaten  orange-peel,  and  fqueeze  in  the  juice  of 
one  orange  5 lay  a puff-pafte  round  the  edge  of  your  difh, 
5 pour 
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pour  in  the  mixture,  cut  fome  candied  citron,  orange, 
or  lemon-peel,  and  put  over  it,  in  any  fhape  you  fancy, 
and  bake  it  three  quarters  of  an  hour.  Take  care  that 
it  is  cold  before  you  put  it  in  the  difh  you  intend  to 
bake  it  in. 

Orange  Padding  a fourth  Way. 

TAKE  the  outfide  rind  of  two  fine  Seville  oranges 
cut  very  thin,  boil  it  till  it  is  tender  in  three  feparate 
waters,  and  rub  it  through  a fine  fieve ; blanch  half  a 
pound  of  fweet  almonds,  pound  them  in  a mortar,  and 
keep  adding  a little  rofe  water  to  prevent  their  oiling, 
put  in  the  orange-peel  and  half  a pound  of  fine  fugar  ; 
beat  up  the  yolks  of  twelve  and  the  whites  of  fix  eggs 
with  half  a pound  of  butter,  and  mix  all  the  ingredients 
well  together  till  it  is  light  and  hollow ; lay  a puff  pafte 
round  the  edge  of  your  difh  and  pour  it  in,  cut  fome 
candied  citron,  orange  or  lemon-peel  in  thin  flips  and 
put  over  it,  and  bake  it  three  quarters  of  an  hour. 

Lemon  Pudding . 

CUT  the  rind  of  three  lemons  as  thin  as  you  can, 
boil  it  in  three  feparate  waters  till  it  is  very  tender,  and 
beat  it  fine  like  a pafte  in  a mortar  5 boil  a pint  and 
a half  of  milk  with  a quarter  of  a pound  of  Naples  bif- 
cuit,  and  put  the  lemon-peel  to  it ; beat  up  the  yolks 
of  nine  and  the  whites  of  fix  eggs,  with  a quarter  of  a 
pound  of  frefh  butter  melted,  half  a pound  of  fine 
fugar,  and  a fpoonful  of  orange- flower  or  rofe  water; 
mix  all  well  together,  put  it  over  a gentle  fire,  keep  it 
ftirring  till  it  is  thick,  fqueeze  in  the  juice  of  half  a 
lemon,  and  fet  it  by  till  it  is  cold ; lay  a pufF-pafte 
round  the  edge  of  the  difh,  put  in  the  pudding,  cut 
fome  candied  citron,  orange  or  lemon  peel,  and  put 
over  it,  bake  it  three  quarters  of  an  hour,  and  fend  it 
up  hot. 

Lemon  Pudding  a fecond  Way . 

GRATE  the  rind  of  three  fine  lemons,  beat  the 
yolks  of  twelve  and  the  whites  of  fix  eggs,  put  in  half 
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a pint  of  cream,  half  a pound  of  fine  fugar,  a fpoonful 
of  orange- flower  water,  and  a quarter  of  a pound  of 
frefh  butter  melted,  beat  all  up  well  together,  put  it 
over  a flow  Are,  and  keep  it  ftirring  till  it  is  thick ; 
then  take  it  off,  fqueeze  in  the  juice  of  one  large  or 
two  fmall  lemons,  and  Air  it  till  it  is  cold  ; lay  a puff- 
pafle  round  the  edge  and  bottom  of  a difh,  pour  it  in, 
with  forne  candied  citron,  lemon,  or  orange-peel,  cut 
thin  and  put  over  it,  bake  it  three  quarters  of  an  hour, 
and  fend  it  to  table  hot. 

Almond  Pudding  baked . 

TAKE  half  a pound  of  fweet  and  fix  bitter  almonds, 
blanch  them,  take  the  fkins  off,  pound  them  in  a mor- 
tar, and  as  you  pound  them  put  in  a little  cream  to 
keep  them  from  oiling ; grate  a quarter  of  a pound  of 
Naples  bifcuit,  put  it  into  a quart  of  new  milk  or 
cream,  and  boil  it  up ; beat  eight  eggs  well,  with  a 
fpoonful  of  orange-flowrer  and  one  of  rofe  water,  a little 
beaten  cinnamon,  half  a nutmeg  grated,  Kalf  a pound 
of  fine  fugar,  and  the  fame  quantity  of  frefh  butter 
melted ; mix  all  the  ingredients  well  together,  put  it 
over  a gentle  fire,  and  keep  it  flirring  till  it  is  thick  ; 
then  take  it  off,  put  in  a gill  of  fack,  and  flir  it  well 
till  it  is  cold;  lay  a puff-pafie  round  the  edge  of  a difh, 
put  in  the  pudding,  bake  it  three  quarters  of  an  hour, 
and  fend  it  to  table  hot. 

Almond  Pudding  boiled . 

TAKE  a pound  of  fweet  almonds,  blanch  them, 
take  off  the  fkins,  and  beat  them  fine  in  a mortar,  with 
two  fpoonsful  of  rofe  water  and  a gill  of  fack  or  moun- 
tain wine;  beat  up  the  yolks  of  fix  and  the  whites  of 
three  eggs  and  put  in,  with  half  a pound  of  frefh  but- 
ter melted,  a quart  of  cream,  a quarter  of  a pound  of 
fine  fugar,  half  a nutmeg  grated,  one  fpoonful  of  flour, 
and  three  fpoonsful  of  crumbs  of  white  bread ; mix  all 
well  together,  dip  a cloth  in  hot  water,  flour  it  well, 
put  in  the  pudding,  and  boil  it  one  hour ; when  it  is 
done  turn  it  into  the  difh,  and  put  melted  butter,  fack, 
and  fugar  mixed  over  it. 

Ipfwich 


PUDDINGS. 


3°$ 


Ipfwich  Almond  Pudding. 

GRATE  about  a quarter  of  a pound  of  white  bread 
into  a pint  and  a half  of  cream,  blanch  half  a pound  of 
fweet  almonds,  take  off  the  fkins,  beat  them  fine  in  a 
mortar,  with  a fpoonful  of  orange  flower  water,  till  they 
are  like  apafte;  beat  up  the  yolks  of  eight  and  the 
whites  of  four  eggs,  a quarter  of  a pound  of  frefh  but- 
ter melted,  and  the  fame  quantity  of  fine  fugar,  mix 
all  well  together,  put  it  over  a flow  fire,  keep  it  birring 
till  it  is  thick,  and  then  put  it  away  till  it  is  cold  ; lay 
a fheet  of  puff-pafle  at  the  bottom  and  round  the  edge  of 
your  difh,  pour  in  the  ingredients,  and  bake  it  half  an 
hour. 

Sago  Pudding. 

TAKE  half  a pound  of  fago,  and  wafli  it  well  in 
three  hot  waters,  then  put  it  in  a fauce-pan,  with  a quart 
of  new  milk  and  a flick  of  cinnamon,  and  boil  it  gently 
till  it  is  thick  ; (but  mind  and  flir  it  often,  for  it  is  apt 
to  burn)  then  take  out  the  cinnamon,  flir  in  half  a 
pound  of  frefh  butter  till  it  is  melted,  and  then  pour  it 
into  a large  flew-pan  ; beat  up  the  yolks  of  nine  and 
the  whites  of  five  eggs  with  a gill  of  lack,  fweeten  it 
with  fugar  to  your  tafle,  put  in  a quarter  of  a pound 
of  currants  clean  waihed,  picked,  and  plumped  in  two 
fpoonfuls  of  fack  and  two  of  rofe  water,  and  half  a 
nutmeg  grated ; mix  all  well  'together,  put  it  over  a 
How  fire,  keep  it  birring  till  it  is  thick,  and  then  put 
it  away  to  cool ; lay  a puff-pafle  round  the  edge  of  a 
difh,  pour  in  the  ingredients,  bake  it  three  quarters  of 
an  hour,  and  fend  it  up  hot  to  table. 

Millet  Pudding. 

TAKE  half  a pound  of  millet  feed,  wafh  and  pick 
it  very  clean,  put  to  it  a pound  of  coarfe  fugar,  three 
quarts  of  milk,  a whole  nutmeg  grated,  break  in  half 
a pound  of  frefh  butter  in  little  bits,  and  mix  it  all 
well  together  j butter  the  bottom  of  a deep  difh  big 
lenough  to  hold  it,  pour  it  in,  and  bake  it.  * 
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Carrot  Pudding . 

TAKE  fome  carrots,  pare  and  walh  them  well,  and 
grate  them ; take  half  a pound  of  grated  carrot  and 
one  pound  of  bread-crumbs,  beat  up  the  yolks  of  eight 
and  the  whites  of  four  eggs  with  half  a pint  of  cream, 
then  flir  in  the  carrot  and  bread-crumbs,  with  half  a 
pound  of  frefh  butter  melted,  half  a pint  of  fack,  three 
ipoonsful  of  orange- flower  water,  half  a nutmeg  grated, 
fweeten  it  with  fugar  to  your  palate,  and  mix  it  all  well 
together  ; (if  it  is  too  thick  put  in  a little  more  cream) 
lay  a pufF-pafte  round  the  edge  of  your  difb,  pour  in 
the  ingredients,  and  bake  it  one  hour ; (or  you  may 
put  it  in  a cloth  and  boil  it)  when  it  is  done  put  it  in  a 
difb,  and  pour  melted  butter,  fweet  wine  and  fugar 
mixed  over  it. 

Carrot  Pudding  a fecond  Way . 

TAKE  the  crumb  of  a two-penny  loaf,  rub  it 
through  a cullender,  and  put  it  into  a pan ; boil  a 
quart  of  new  milk,  with  a flick  of  cinnamon,  two  laurel 
leaves,  and  a little  lemon-peel,  ftrain  it  through  a fleve 
over  the  bread,  cover  it  over,  and  let  it  ftand  till  it  is 
cold ; in  the  mean  time  boil  two  or  three  carrots  till 
they  are  very  foft,  bruife  them,  and  rub  them  through 
a fleve ; beat  up  eight  eggs  well,  with  two  fpoonsful 
of  orange- flower  water,  and  half  a pound  of  frefh  but- 
ter melted;  mix  all  the  ingredients  well  together, 
fweeten  it  with  half  a pound  of  fugar,  and  grate  in  half 
a nutmeg ; lay  a puff-pafle  round  the  edge  of  the  difh, 
pour  the  ingredients  in,  bake  it  one  hour,  and  fend  it 
to  table  hot. 

Rice  Pudding . 

TAKE  a quarter  of  a pound  of  whole  rice,  wafh  and 
pick  the  dirt  from  it  clean,  put  it  into  a fauce-pan,  with 
a quart  of  new  milk,  a fticlt  of  cinnamon,  a little 
lemon-peel,  boil  it  gently  till  the  rice  is  tender  ar.d 
thick,  and  flir  it  often  to  keep  it  from  burning ; take 
2 out 
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tut  the  cinnamon  and  lemon-peel,  put  the  rice  into  an 
earthen-pan  to  cool,  beat  up  the  yolks  of  fix  and  the 
whites  of  three  eggs,  Hir  them  into  the  rice,  with  fugar 
to  fweeten  it  to  your  palate,  a little  lemon-peel  Hired 
very  fine,  and  a little  grated  nutmeg  and  ginger,  mix 
all  well  together ; lay  a puff-pafle  round  the  edge  of 
the  difh,  pour  in  the  ingredients,  and  bake  it. 

Rice  Pudding  a fecond  Way . 

TAKE  a quarter  of  a pound  of  whole  rice,  wad 
and  pick  it  clean,  boil  it  in  a quart  of  new  milk  till  it  is 
tender  and  thick,  and  put  it  in  a pan  to  cool ; beat  up 
the  yolks  of  fix  and  the  whites  of  three  eggs,  melt  half 
a pound  of  frefh  butter  and  put  in,  with  a little  beaten 
cinnamon,  grated  nutmeg,  and  lemon- peel  Hired  Hne, 
a quarter  of  a pound  of  fugar,  a fpoonful  of  rofe  water, 
a quarter  of  a pound  of  currants  clean  wafhed  and  pick- 
ed, and  a glafs  of  mountain  wine,  mix  all  well  together; 
lay  a puflf-pafte  round  the  edge  of  the  did),  pour  in  the 
ingredients,  and  bake  it  one  hour. 

Rice  Pudding  a third  Way . 

TAKE  half  a pound  of  rice,  wad  and  pick  it  well, 
boil  it  in  two  quarts  of  water  for  half  an  hour,  then 
drain  it  into  a fieve,  and  let  it  Hand  till  it  is  cold  ; lay  , 
a puff-pafte  round  the  edge  of  the  did,  put  in  the 
rice,  beat  up  four  eggs,  with  a pint  and  a half  of  milk, 
a quarter  of  a pound  of  fugar,  a little  lemon-peel- Hired 
fine,  half  a pound  of  beef  or  veal  fuet  Hired  fine,  pour 
thefe  ingredients  over  the  rice,  and  bake  it  one  hour 
and  a half  You  may  put  in  a quarter  of  a pound  of 
currants,  well  waded  and  picked,  if  you  think  proper. 

Rice  Pudding  a fourth  Way . 

TAKE  half  a pound  of  ground  rice,  put  it  into  a 
fauce-pan,  with  three  pints  of  milk,  a Hick  of  cinna- 
mon, and  a little  lemon-peel,  boil  it  gently  till  it  is 
thick,  and  Hir  it  often  to  keep  it  from  burning ; take 
out  the  cinnamon  and  lemon-peel,  Hir  in  half  a pound 
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of  butter  till  it  is  melted,  and  then  put  it  away  to 
cool ; beat  up  the  yolks  of  fix  and  the  whites  of 
three  eggs,  with  a fpoonful  of  rofe  water,  a little  le- 
mon-peel fhred  fine,  and  a little  grated  nutmeg;  when 
the  rice  is  cold  mix  all  well  together,  and  fweeten  it 
with  fugar  to  your  palate  ; lay  a pufF-pafte  round  the 
edge  of  the  difh,  pour  in  the  ingredients,  bake  it  one 
hour,  and  fend  it  to  table  hot. 


Rice  Pudding  boiled. 

TAKE  half  a pound  of  flour  of  rice,  put  it  into  a 
fauce-pan  with  a quart  of  milk,  boil  it  gently  till  it  is 
thick,  keep  it  conftantly  ftirring,  that  it  may  not  clot 
nor  burn,  then  ftir  in  half  a pound  of  butter,  and  put 
it  in  an  earthen  pan  to  cool ; beat  up  the  yolks  of  ten 
and  the  whites  of  five  eggs,  with  half  a pint  of  milk 
or  cream,  the  rind  of  a lemon  grated,  and  a little  nut- 
meg ; when  the  rice  is  cold  mix  all  well  together,  and 
fweeten  it  with  fugar  to  your  palate;  butter  fome  fmall 
moulds,  China  bafons,  or  wooden  bowls,  put  the  pud- 
ding in,  and  tie  cloths  over  them,  and  boil  them  half 
an  hour,  if  fmall ; if  large  three  quarters  of  an  hour ; 
when  they  are  done  turn  them  into  a difh,  and  pour 
melted  butter,  wine,  and  fugar  mixed  over  them. 

You  may  make  half  the  quantity  if  you  pleafe. 


*R 


ice  Pudding  boiled  a fecond  Way « 


WASH  and  pick  a quarter  of  a pound  of  rice,  tie 
it  in  a cloth  with  half  a pound  of  raifins  floned,  give 
the  rice  plenty  of  room  to  fwell,  and  boil  it  three 
hours  in  plenty  of  water ; when  it  is  done  turn  it  into 
a difh,  pour  melted  butter  and  fugar  on  it,  and  grate 
a little  nutmeg  over  all. 

You  may  make  it  this  way  : wafh  and  pick  a quarter 
of  a pound  of  rice,  tie  it  in  a cloth,  but  give  it  room 
to  fwell,  and  boil  it  one  hour ; then  take  it  up,  untie 
it,  and  with  a fpoon  ftir  in  a quarter  of  a pound  of 
frefh  butter,  grate  in  a little  nutmeg,  fweeten  it  to 
your  tafte,  tie  it  up  very  clofe,  and  boil  it  one  hour 
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longer;  take  it  up,  and  put  it  into  the  difh,  with 
melted  butter  over  it. 

The  Indians  tie  it  up,  and  boil  it  three  hours  in  a 
cloth ; then  turn  it  into  a difh,  and  eat  it  with  oil  or 
butter  mixed  with  it. 

a Simolina  Rice  Pudding . 

A PERSON  has  obtained  a patent  for  making  this 
rice,  and  is  to  be  ufed  without  eggs  in  the  following 
manner : put  a quarter  of  a pound  into  a fauce-pan 
with  a quart  of  new  milk,  boil  it  gently  till  it  is  thick, 
and  keep  it  ftirring  all  the  while,  to  prevent  its  being 
in  lumps  and  burning ; then  ftir  in  a quarter  of  a pound 
of  frefh  butter,  a little  grated  nutmeg  and  ginger,  a 
little  lemon-peel  Hired  fine,  fweeten  it  to  your  palate, 
and  put  it  in  a pan  to  cool;  lay  a puff  pafte  round  the 
edge  of  the  difh,  and  when  the  pudding  is  cold  pour 
it  in,  put  fome  candied  fweetmeats  over  it,  bake  it  in  a 
gentle  oven  three  quarters  of  an  hour,  and  fend  it  to 
table  hot. 

a Spinach  Pudding . 

TAKE  about  a quarter  of  a peck  of  fpinach,  pick 
and  wafft  it  very  clean,  put  it  into  a fauce-pan  with  a 
very  little  fait,  cover  it  clofe,  and  boil  it  till  it  is  ten^- 
der;  throw  it  in  a fieve  to  drain,  fqueeze  it  between 
two  plates,  and  chop  it  fine ; beat  up  fix  eggs  with 
half  a pint  of  cream  and  the  crumb  of  a dale  roll 
grated  fine,  a little  grated  nutmeg,  and  a quarter  of  a 
pound  of  melted  butter;  mix  thele  all  well  in  a fauce- 
pan,  keep  it  ftirring  till  it  is  thick,  and  let  it  ftand  till 
it  is  cold ; then  butter  a cloth,  put  it  in,  tie  it  tight, 
and  boil  it  one  hour ; turn  it  into  your  difh,  pour 
melted  butter  over  it,  and  fqueeze  on  it  the  juice  of  a 
Seville  orange  if  you  think  proper.  You  may  fweeten 
it  or  not,  as  you  pleafe.  If  you  bake  it,  you  muft  put 
in  a quarter  of  a pound  of  fugar,  and  ufe  Naples  bif- 
cqit  inftead  of  bread. 
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Quaking  Pudding . 

TAKE  the  crumb  of  a penny  French  roll,  cut  it  in 
thin  flices,  boil  a pint  and  a half  of  new  milk  or  cream, 
\vitp  a fcick  of  cinnamon,  two  laurel  leaves,  and  a lit- 
tle lemon-peel  j put  the  bread  into  a pan,  drain  the 
milk  on  it,  cover  it  over,  and  let  it  (land  till  it  is  cold; 
then  beat  up  the  yolks  of  ten  and  the  whites  of  fix 
eggs,  and  mix  it  with  a fpoonful  of  flour,  a little  fait 
and  grated  nutmeg ; butter  a mould,  put  it  in,  tie  a 
cloth  over  the  top,  and  boil  it  gently  one  hour  ; when 
it  is  done  turn  it  very  carefully  into  the  difh,  and  fend 
melted  butter,  fade,  and  fugar  mixed  in  a boat. 

Cream  Pudding . 

BOIL  a quart  of  cream  with  a flick  of  cinnamon, 
grate  in  half  a nutmeg,  and  fet  it  away  to  cool ; blanch' 
a quarter  of  a pound  of  almonds,  take  off  the  fkins, 
and  beat  them  in  a mortar,  with  a fpoonful  of  orange- 
flower  or  rofe  water;  beat  up  the  yolks  of  eight  and 
the  whites  of  four  eggs,  drain  them  through  a fieve  to 
the  cream,  take  out  the  cinnamon,  mix  in  the  almonds, 
with  two  fpoonsful  of  flour,  and  beat  all  well  together ; 
take  a thick  cloth,  wet  and  flour  it,  pour  in  the  pud- 
ding, tie  it  clofe,  and  boil  it  three  quarters  of  an  hour 
pretty  fad;  when  it  is  done  take  it  out,  turn  it  into  the 
difn  very  carefully,  pour  melted  butter  arid  facie  mixed 
on  it, . and  fprinkle  powdered  fugar  over  all. 

Oatmeal  Pudding. 

TAKE  a pint  of  fine  oatmeal,  mix  it  with  three 
pints  of  new  milk  till  it  is  quite  finccth,  and  boil  it 
in  a fauce*pan  till -it  is  fnooth-  and  thick,  keeping  it 
dirripg  all  the  time;  put  in  half  a pound  of  frefh  but- 
ter, a little  beaten  mace  and  nutmeg,  a ^ill  of  lack, 
and' fet  it  away  to  cool ; then  beat  up  the  yolks  of  eight 
and  the  whites  of  four  eggs,  and  mix  it  well  with  the 
other  ingredients;  lay  a pufiTpafie  round  the  edge  of 
the  difh,  pour  it  in,  and  bake  it  half  an  hqur.  You 
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tm y put  in  half  a pound  of  currants  clean  wafhed  and 
picked,  and  boil  it  one  hour,  put  it  in  the  difh,  and 
pour  melted  butter  over  it. 

Cuflard  Pudding  b riled* 

TAKE  a pint  of  cream  or  new  milk,  boil  it  with  a 
flick  of  cinnamon,  a little  lemon-peel,  and  let  it  Hand 
to  cool ; beat  up  the  yolks  of  five  and  the  whites  of 
three  eggs,  mix  a fpoonful  of  flour  with  the  cream, 
then  put  in  the  eggs,  with  a gill  of  fack,  ftrain  it  all 
through  a fleve,  grate  in  a little  nutmeg,  and  fweeten 
it  with  fine  powder  fugar  to  your  palate  ; wet  a cloth, 
flour  ir,  pour  in  the  pudding,  tie  it,  but  not  too  clofe, 
and  boil  it  three  quarters  of  an  hour ; or  butter  a 
mould,  bafon,  or  fmall  wooden  bowl,  put  in  the  pud- 
ding, tie  a cloth  over  the  top,  and  boil  it  one  hour ; 
when  it  is  done  turn  it  gently  into  the  difh,  and  pour 
melted  butter  and  fugar  mixed  over  it. 

Cujlard  Pudding  baked . 

TAKE  a quart  of  new  milk  and  boil  it,  with  a 
flick  of  cinnamon,  a little  lemon-peel,  a laurel  leaf,, 
and  a few  coriander-feeds,  fweeten  it  as  it  boils  with  loaf 
lugar,  and  then  let  it  hand  to  cool;  beat  up  eight 
eggs  well  with  a little  of  the  milk,  and  pour  it  back- 
wards and  forwards,  in  two  pans,  till  the  milk  and  eggs 
are  well  mixed,  put  in  a fpoonful  of  rofe  water,  and 
ftrain  it  all  through  a fleve  : lay  a pufr-pafte  round  the 
edge  of  your  difh,  pour  in  the  pudding,  bake  it,  and 
fend  it  up  hot  or  cold  to  table. 

Flour  Pudding .. 

TAKE  a quart  of  new  milk,  beat  up  the  yolks  of 
eight  and  the  whites  of  four  eggs  with  a quarter  of 
a pint  of  the  milk,  ftir  in  four  large  fpoonsful  of  flour, 
and  beat  it  well  together  till  it  is  fmooth;  boil  fix  bit- 
ter almonds  in  two  fpoonsful  of  water,  pour  the  water 
to  the  eggs,  take  the  (kins  off  the  almonds,  and  beat 
them  fine  in  a mortar  with  a fpoonful  of  milk  ; then 
mix  it  with  the  reft  of  the  milk,  a tea  fpoonful  of  fait, 
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one  of  beaten  ginger,  and  a little  nutmeg  grated,  mix 
all  well  together ; dip  your  cloth  into  boiling  water, 
flour  it,  pour  in  the  pudding,  tie  it  rather  flack,  boil 
it  an  hour  and  a quarter,  turn  it  into  the  difh,  and  pouf 
melted  butter  over  it. 

Batter  Pudding . 

PUT  fix  large  fpoonsful  of  flour  into  a pan,  and 
mix  it  with  a quart  of  milk  till  it  is  fmooth,  beat  up 
the  yolks  of  fix.  and  the  whites  of  three  eggs  and  put 
in,  drain  it  through  a fieve,  then  put  in  a tea-fpoonful 
of  fait,  one  of  beaten  ginger,  and  Air  it  well  together  ; 
dip  ybur  cloth  into  boiling  water,  flour  it,  pour  in  the 
pudding,  tie  it  rather  clofe,  and  boil  it  one  hour; 
when  it  is  done  put  it  into  the  difh,  and  pour  melted 
butter  over  it. 

You  may  put  in  ripe  currants,  apricots,  fmall 
plums,  damfons,  or  white  bullis,  for  a change,  when 
in  feafon ; but  it  will  require  half  a hour's  more  boiling 
with  the  fruit  in  it. 

Batter  Pudding  another  Way . 

PUT  fix  fpoonsful  of  flour  into  a pan,  and  by  de- 
grees mix  in  a quart  of  .new  milk,  but  in  a tea-fpoon- 
ful  of  fait,  one  of  beaten  ginger,  two  fpoonsful  of  the 
tinfrure  of  faflfron,  and  drain  it  through  a fieve:  dip 
your  cloth  in  boiling  water,  flour  it,  pour  in  the  pud- 
ding, tie  it  clofe,  and  boil  it  one  hour  and  a quarter; 
put  it  in  the  difh,  and  pour  melted  butter  over  it. 

Grateful  Pudding . 

RUB  a pound  of  the  crumb  of  white  bread  through 
a fine  cullender,  put  to  it  a pound  of  flour,  a pound 
of  raifins  ftoned,  a pound  of  currants  clean  wafhed 
and  picked,  half  a pound  of  moifl  fugar,  a little  bea- 
teti  ginger,  and  eight  eggs  beat  up  with  a pint  of  milk, 
mix  all  the  ingredients  well  together,  and  boil  or  bake 
it.  If  you  boil  it,  it  will  take  two  hours  ; if  you  bake 
it,  one  hour  will  do.  You  may  ufe  cream  inftead  of 
milk  if  you  have  it. 

Bread 
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Bread  Pudding . 

TAKE  the  crumb  of  two  penny  French  rolls  and 
cut  it  in  thin  flices,  boil  a quart  of  milk  with  a flick  of 
cinnamon,  two  laurel  leaves,  and  a little  lemon-peel, 
flrain  it  on  the  bread,  cover  it  over,  and  let  it  (land  till 
it  is  cold,  beat  up  the  yolks  of  eight  and  the  whites  of 
four  eggs,  flrain  them  through  a fieve  to  take  out  the 
treadles,  put  them  to  the  bread  and  milk,  with  a 
fpoonful  of  flour,  half  a pound  of  fugar,  and  a little 
grated  nutmeg  and  ginger,  mix  it  all  well  together  ; 
dip  the  cloth  into  boiling  water,  flour  it,  put  in  the 
pudding,  tie  it  clofe,  and  boil  it  one  hour  s then  put  it 
into  the  difh,  with  melted  butter  and  fugar  in  a boat. 

Bread  Pudding  afecond  Way . 

TAKE  the  crumb  of  a dale  penny  loaf,  rub  it 
through  a cullender,  and  put  it  into  an  earthen  pan; 
boil  a quart  of  cream  with  a flick  of  cinnamon,  a little 
lemon-peel,  and  two  laurel  leaves,  flrain  it  on  the 
bread,  cover  it  over,  and  let  it  ftand  till  it  is  cold; 
take  twelve  bitter  almonds,  put  them  in  hot  water, 
take  off  the  fkins,  and  beat  them  fine  in  a mortar,  wi:h 
two  fpoonsful  of  rofe  water,  till  they  are  of  a fine 
pafle ; beat  up  the  yolks  of  eight  and  the  whites  of 
four  eggs,  beat  up  the  bread  and  cream,  flrain  the 
eggs  through  a fieve  to  it,  with  half  a pound  of 
fugar,  put  in  the  almonds,  with  half  a nutmeg  grated, 
a fpoonful  of  flour,  and  half  a pound  of  currants 
clean  wafhbd  and  picked,  mix  it  all  well  together  ; dip 
the  cloth  into  boiling  water,  flour  it,  put  in  the  pud- 
ding, tie  it,  but  not  too  clofe,  and  boil  it  ogp  h$ur  ; or 
butter  a mould,  chink  or  wooden  bowl,  put  it  in,  tie 
a cloth  over  the  top,  and  boil  it  one  hour;  when  it  is 
done  turn  it  into  the  difh,  pour  melted  butter,1  vflfie, 
and  fugar  mixed  on  ir,  and  fprin’kle  it  and  the  difh  all 
over  with  powder  fugar. 
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Bread  Pudding  a third  Way . 

TAKE  two  halfpenny  rolls,  and  (lice  them  very  thin, 
cruft  and  all,  (if  they  are  ftale,  grate  them  with  a 
grater)  boil  a pint  of  new  milk  and  pour  on  them, 
cover  them  over,  and  let  them  ftand  to  cool ; then  beat 
the  bread  and  milk  well,  put  in  a little  melted  butter, 
beat  up  two  eggs  and  put  in,  with  a little  fait,  nutmeg, 
and  ginger,  mix  all  well  together,  put  it  in  a cloth, 
and  boil  it  three  quartets  of  an  hour;  then  turn  it  into 
the  difh,  and  pour  melted  butter,  fugar,  and  a lpoon- 
ful  of  vinegar  mixed  over  it. 

Bread  Pudding  baked . 

TAKE  the  crumb  of  a twopenny  loa£  cut  it  in  thin 
flices,  and  put  it  into  an  earthen  pan;  boil  a quart  of 
milk,  with  a little  cinnamon,  lemon-peel,  and  a laurel 
leaf,  ftrain  it  to  the  bread,  cover  it  over,  and  let  it 
ftand  till  it  is  cold ; beat  up  four  eggs  and  put  to  it, 
with  two  fpoonsful  of  flour,  half  a pound  of  fugar,  a 
fpoonful  of  ginger,  and  a pound  of  currants  wafhed  and 
picked  clean,  all  mixed  well  together ; butter  a pan 
or  difh,  pour  in  the  pudding,  and  bake  it. 

Bread  and  Butter  Pudding . 

TAKE  a penny  loaf,  and  cut  it  into  thin  flices  of 
bread  and  butter,  the  fame  as  you  do  for  tea,  butter 
the  bottom  of  the  difh,  and  cover  it  with  the  flices  of 
bread  and  butter,  then  fprinkle  a few  currants  on  them 
dean  wafhed  and  picked,  then  a layer  of  bread  and 
butter,  and  then  currants,  till  you  have  put  all  the 
bread  and  butter  in  ; beat  up  four  eggs  with  a pint  of 
milk,  a little  fait,  grated  nutmeg,  fweeten  it  to  your 
palate,  put  in  a fpoonful  of  rofe  water,  pour  it  over  the 
bread  and  butter,  and  bake  it  half  an  hour. 

Tranf parent  Pudding . 

BREAK  eight  eggs  into  a ftew-pan,  and  beat  them 
well  with  half  a pound  of  frefh  butter,  the  fame  quan- 
tity 
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tity  of  fine  powder  fugar,  and  half  a nutmeg  grated, 
put  it  on  the  fire,  and  keep  it  ftirring  till  it  is  the  thick- 
nefs  of  buttered  eggs,  then  put  it  away  to  cool ; put  a 
puff-pafte  round  the  edge  of  the  did),  pour  in  the  pud- 
ding, bake  it  half  an  hour  in  a moderate  oven,  and 
fend  it  to  table  hot. 

,( Puddings  in  little  Dijhes . 

TAKE  the  crumb  of  a penny  loaf  and  rub  it  through 
a cullender,  boil  a pint  of  creani  and  pour  over  it, 
cover  it  clofe,  let  it  (land  till  it  is  cold,  beat  it  fine,  and 
grate  in  half  a nutmeg ; beat  up  the  yolks  of  four  and 
the  whites  of  two  eggs  and  put  in,  with  a quarter  of 
a pound  of  fugar,  beat  all  well  together ; have  five 
little  wooden  difhes  with  tops  to  them,  one  larger 
than  the  reft,  and  fill  the  large  one  with  the  following 
ingredients ; blanch  and  fkin  an  ounce  of  fweet  al- 
monds, beat  them  fine  with  a fpoonful  of  rofe  water, 
and  mix  with  it  as  much  pudding  as  will  fill  the  difh  ; 
colour  one  yellow,  with  faffron  tied  in  a bag  and 
fqueezed  through  ; one  red,  with  a little  cochineal 
bruifed  and  put  in  a fpoonful  of  boiling  water  ; one 
green,  with  fpinach  juice ; and  one  blue,  with  fyrup 
of  violets  ; tie  the  covers  on  with  packthread,  when 
your  pot  boils  put  them  in,  and  boil  them  one  hour; 
when  they  are  done  turn  them  out  into  a difh,  the 
white  one  in  the  middle,  and  the  coloured  ones  all 
round,  pour  fome  melted  butter  and  a glafs  of  fa^k 
mixed  on  them,  and  fprinkle  powdered  fugar  over  them 
and  the  difh.  Be  fure  to  butter  your  difhes  well  be- 
fore you  put  in  the  puddings. 

Sweetmeat  Rudding. 

LAY  a thin  puff-pafte  all  over  the  difh;  then  take 
candied  citron,  lemon  and  orange  peel,  an  ounce  of 
each,  cut  them  in  thin  dices,  and  lay  them  all  over  the 
bottom  of  the  difh ; beat  up  the  yolks  of  eight,  and  the 
whites  of  two  eggs,  with  a gill  of  cream,  half  a pound 
of  fine  fugar,  and  the  fame  quantity  of  frefh  buttef 
melted,  beat  it  all  well  together,  and  when  the  oven  is 
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ready  pour  it  over  the  fweetmeats,  and  bake  it  one 
hour  in  a moderate  oven. 

Ratijia  Pudding . 

BOIL  a quart  of  cream  with  a flick  of  cinnamon  and 
fix  laurel  leaves ; then  take  out  the  cinnamon  and  lau- 
rel leaves,  and  break  in  half  a pound  of  Naples  bif- 
cuit,  the  fame  quantity  of  butter,  half  a nutmeg  grated, 
and  a quarter  of  a pound  of  fugar ; take  two  ounces  of 
fweet  almonds  and  four  bitter  ones,  (not  four  ounces) 
blanch  them,  take  off  the  fkins,  and  beat  them  fine  in 
a marble  mortar  with  two  fpoonsful  of  orange-flower 
water ; beat  up  the  yolks  of  five  eggs,  mix  all  well 
together,  put  it  over  the  fire,  keep  it  ftirring  till  it  is 
thick,  and  then  put  it  away  to  cool ; when  it  is  cold 
put  it  into  a difh,  with  a puff-pafle  round  the  edge  of 
it,  fprinkle  powder  fugar  over  the  pudding,  and  bake 
it  half  an  hour  in  4 moderate  oven. 

Plain  Pudding . 

BOIL  a quart  of  cream  with  four  or  five  laurel 
leaves ; then  take  out  the  laurel  leaves,  and  ftir  in  as, 
much  flour  as  will  make  it  a thick  hafly  pudding,  take 
it  off,  then  flir  in  half  a pound  of  frefh  butter,  a quar- 
ter of  a pound  of  fugar,  half  a nutmeg  grated,  a little 
fait,  and  twelve  yolks  and  lix  whites  of  eggs  well 
beaten ; mix  all  well  together,  butter  a difh,  pour  it 
in,  and  bake  it  three  quarters  of  an  hour  in  a moderate 
oven. 

Chefnut  Pudding . 

PUT  two  dozen  chefnuts  into  a fauce-pan  of  water 
and  boil  them  half  an  hour ; then  take  off  the  fhells  and 
xfkins,  and  beat  them  fine  in  a marble  mortar,  with  a 
little  orange-flower  or  rofe-water  and  fack,  till  they 
are  of  a fine  pafle  ; beat  up  the  yolks  of  twelve  and  the 
whites  of  fix  eggs,  mix  them  with  three  pints  of  cream 
or  new  milk,  grate  in  half  a nutmeg,  put  in  half  a 
pound  of  frefh  butter  melted,  the  fame  quantity  of 
fugar,  and  a tea-fpoonful  of  fait,  mix  all  well  together, 
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put  it  over  the  fire,  and  keep  it  itirring  till  it  is  thick, 
then  take  it  off,  and  fet  it  away  to  cool ; lay  a puff- 
pafte  round  the  edge  of  the  diih,  pour  in  the  pudding, 
and  bake  it  one  hour. 

Cowjlip  Pudding. 

GET  about  half  a peck  of  cowflips,  pick  the  flowers 
off,  chop  and  pound  them  fine,  with  a quarter  of  a 
pound  of  Naples  bifcuic  grated,  and  a pint  and  a half 
of  new  milk  or  cream,  boil  them  all  together  a little, 
and  then  take  them  off  the  fire  ; beat  up  the  yolks  of 
eight  and  the  whites  of  four  eggs  with  a little  cream 
and  a fpoonful  of  rofe- water,  fweeten  it  to  your  palate, 
mix  all  well  together,  put  it  over  a flow  fire,  keep  it 
ftirring  till  it  is  thick,  and  then  fet  it  away  to  cool; 
lay  a puff- pafte  round  the  edge  of  the  difh,  pour  in 
the  pudding,  and  bake  it  half  an  hour;  when  it  is 
done  fprinkle  fome  fine  powdered  fugar  over  it,  and 
fend  it  to  table  hot. 

Apricot  Pudding. 

TAKE  a dozen  apricots  and  coddle  them  till  they 
are  tender,  take  the  (tones  out,  bruife  them,  and  rub 
them  through  a fleve  ; beat  up  the  yolks  of  fix  and  the 
whites  of  three  eggs,  with  a pint  of  cream  and  a quar- 
ter of  a pound  of  fine  fugar,  mix  them  all  together  > 
lay  a pufTpafte  all  over  the  difh,  pour  in  the  ingre- 
dients, and  bake  it  half  an  hour  in  a moderate  oven; 
when  it  is  enough  fprinkle  fome  fine  powder  fugar  over 
ir,  and  fend  it  to  table  hot. 

You  may  drefs  white  pear  plumbs  in  the  fame 
manner. 

Quince  Pudding. 

TAKE  fix  quinces,  pare  them  very  thin,  cut  them 
in  quarters,  put  them  into  a fauce-pan,  with  a little 
water  and  lemon- peel,  cover  them  clofe,  and  flew  them 
gently  till  they  are  tender ; then  rub  them  through  a 
iieve,  mix  it  with  fugar  very  fweet,  and  put  in  a little 
beaten  cinnamon  and  ginger ; beat  up'  four  eggs  with 

a pin 


3i8  PUDDING 

a pint  of  cream  or  new  milk,  and  dir  it  well  into  the* 
quinces  till  they  are  of  a good  thicknefs ; lay  a puff- 
pafte round  the  edge  of  the  difli,  or  butter  it,  pour  in 
the  pudding,  bake  it  three  quarters  of  an  hour  in  a 
moderate  oven,  and  fend  it  to  table  hot. 

Italian  Pudding . 

LAY  a pUtT-pafte  over  the  bottom  and  round  the 
edge  of  the  difh,  pare  and  dice  twelve  pippins  and  lay 
in  it,  cutfome  candied  orange-peel  fine  and  throw  over 
them,  with  a quarter  of  a pound  of  fugar  and  half  a 
pint  of  red  wine;  take  a pint  of  cream,  and  dice  fome 
French  rolls  very  thin  into  it,  as  much  as  will  make  it 
thick,  beat  up  ten  eggs  well  and  put  into  the  cream 
and  bread,  pour  it  over  the  reft,  and  bake  it  one  hour 
in  a moderate  oven. 

Pearl  Parley  Pudding . 

TAKE  half  a pound  of  pearl  barley,  wafh  it  clean, 
and  put  to  it  three  pints  of  new  milk,  a quarter  of  a 
pound  of  fugar,  and  half  a nutmeg  grated,  put  it  into 
a deep  earthen  pan,  and  bake  it  one  hour  with  the 
brown  bread  ; take  it  out  of  the  oven,  and  let  it  (land 
till  it  is  cold ; then  beat  up  fix  eggs  and  mix  with  it, 
butter  a dilh,  pour  it  in,  and  bake  it  one  hour  longer. 

Pearl  Barley  Pudding  a fecond  Way . 

TAKE  half  a pound  of  pearl  barley,  and  boil  it  in 
two  quarts  of  water  till  it  is  tender,  drain  it  in  a deve, 
put  it  into  a fauce-pan  with  a quart  of  milk,  and  boil 
it  a quarter  of  an  hour;  put  in  a little  beaten  cinna- 
mon, grated  ginger  and  nutmeg,  and  fweeten  it  to 
your  palate,  put  in  a quarter  of  a pound  of  melted 
butter,  beat  up  eight  eggs  with  a fpoonful  of  rofe 
water,  mix  all  well  together,  put  it  over  a flow  fire, 
keep 'it  ftirring  till  if  is  thick,  and  then  let  it  dand  to 
cool;  when  it  is  cold  butter  a difh,  pour  it  in,  and 
bake  it  one  hour* 
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French  Barley  Pudding. 

TAKE  half  a bound  of  French  barley,  and  boil  it  in 
two  quarts  of  milk  till  it  is  tender  ; beat  up  fix  eggs 
well  and  mix  with  a quart  of  cream,  a fpoonful  of 
orange-flower  or  rofe  water,  and  a pound  of  frefh. 
butter  melted,  (train  off  the  barley  and  mix  with  it, 
with  half  a pound  of  fugar;  butter  the  bottom  of  a 
deep  difh,  pour  it  in,  and  bake  it  two  hours. 

Apple  Pudding  baked . 

PARE  twelve  large  pippins,  cut  them  in  quarters, 
and  core  them,  put  them  into  a fauce-pan,  with  a little 
water  and  a piece  of  lemon-peel,  cover  them,  and 
Few  them  till  they  are  tender;  then  beat  them  well, 
ftir  in  half  a pound  of  loaf  fugar,  the  juice  of  a lemon, 
fome  lemon-peel  Hired  fine,  half  a nutmeg  grated,  beat 
up  the  yolks  of  eight  eggs  and  put  in,  with  a glafs  of 
fack,  and  mix  all  well  together  ; lay  a pufF-pafte  round 
the  edge  of  the  difli,  pour  in  the  pudding,  and  bake  it 
half  an  hour  in  a .moderate  oven ; when  it  is  done  drew 
fome  fine  powdered  fugar  over  it,  and  fend  it  up  hot, 

Apple  Pudding  boiled, , 

TAKE  about  a pound  of  flour  and  half  a pound  of 
butter,  and  rub  it  fmooth,  or  half  a pound  of  beef-fuet 
fhred  very  fine,  make  it  into  a fliff  pafle  with  cold 
water,  and  roll  it  out  round  about  half  an  inch  thick  ; 
lay  the  cloth  in  a round  deep  pan  or  fieve,  flour  it,  and 
put  the  cruft  on  it;  pare  as  many  apples  that  will  boil 
well  as  will  fill  the  cruft ; cut  them  in  quarters,  core 
them,  and  put  them  in  till  the  cruft  is  full,  chop  fome 
lemon-peel  very  fine  and  put  in,  with  a little  quince 
marmalade,  clofe  it  at  the  top,  and  tie  the  cloth  tight ; 
if  a fmall  one,  boil  it  two  hours ; a large  one,  three 
or  four ; when  it  is  done  take  it  up,  turn  out  the  part 
that  it  was  tied  at  downwards  in  a deep  difh,  cut  a 
piece  off  the  top,  mafti  the  apples  with  a fpoon,  and 
mix  in  a little  butter  and  fugar ; put  the  piece  on  the 

top 
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top  again,  and  fend  it  to  r.able  hot,  with  fine  powder 
fugar  and  dices  of  cold  butter  in  plates* 

Pruett  Pudding . 

MIX  a pound  of  dour  with  a quart  of  milk,  beat 
up  fix  eggs  and  mix  with  it,  with  a little  fait  and  a 
fpoonful  of  beaten  ginger ; beat  it  well  till  it  is  a fine 
fliff  batter,  put  in  a pound  of  pruens,  tie  it  in  a cloth, 
and  boil  it  one  hour  and  a half ; when  it  is  done  put  it 
in  a difh,  and  pour  melted  butter  over  it.  If  damfons 
are  in  feafon  you  may  ufe  them  the  fame  way. 

Spoonful  Pudding . 

MIX  a fpoonful  of  flour  with  the  fame  quantity  of 
cream,  one  egg,  a little  grated  nutmeg,  ginger,  and 
fait,  mix  it  well  together  * butter  a little  wooden  bowl 
or  fmall  bafon,  put  in  the  pudding,  tie  a cloth  over 
the  top,  and  boil  it  half  an  hour.  You  may  add  a few 
currants  clean  wafhed  and  picked. 

Citron  Puddings . 

MIX  half  a pint  of  cream  with  a fpoonful  of  fine 
flour,  two  ounces  of  fine  powder  fugar,  a little  grated 
nutmeg,  and  three  eggs  beat  up  fine,  mix  them  all 
well  together ; butter  fome  fmall  moulds  or  cups,  pour 
in  the  ingredients,  cut  two  ounces  of  candied  citron  in 
flips  and  put  in,  and  bake  them  a quarter  of  an  hour 
in  a quick  oven.;  then  turn  them  out  into  a difh, 
fprinkle  powder  fugar  over  them,  and  fend  them  to 
table  hot. 

Lemon  Lower  Pudding . 

TAKE  three  fine  lemons  and  grate  the  outward  rind 
off,  put  it  into  a marble  mortar,  with  three  quarters 
of  a pound  of  powder  fugar,  the  fame  quantity  of  frefh 
butter,  the  yolks  of  eight  eggs,  and  the  juice  of  one 
lemon,  beat  it  well  for  one  hour ; lay  a thin  puff-pafte 
all  over  a deep  difh,  and  pour  in  the  pudding,  put 
fome  thin  flips  of  puff-pafte,  or  pafte  cut  in  the  fhape 
of  leaves  over  it,  and  bake  it  three  quarters  of  an  hour. 

You 
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You  may  make  an  orange  pudding  the  fame  way, 
only  you  muft  pare  the  rinds  off  very  thin,  and  boil 
them  in  three  different  waters  till  they  are  tender  and 
the  bitternefs  is  gone  off. 

Potatoe  Pudding . 

TAKE  two  pounds  of  potatoes*  boil  them*  peel 
them,  bruife  them  fine,  and  rub  them  through  a fieve 
with  the  back  of  a wooden  fpoon,  mix  them  with  half 
a pound  of  fine  fugar,  a pound  of  frefli  butter  melted, 
a glafs  of  fack  or  brandy,  half  a nutmeg  grated,  a 
little  lemon-peel  fhred  fine,  and  beat  up  fix  eggs  well 
and  put  in  ; mix  all  the  ingredients  well  together,  and 
put  in  half  a pound  of  currants  clean  wafhed  and 
picked ; dip  your  cloth  into  boiling  water,  put  in  the 
pudding,  tie  it  clofe,  and  boil  it  one  hour ; when  it  is 
done  turn  it  into  the  difh,  pour  melted  butter,  fack, 
and  fugar  mixed  over  it,  and  fend  it  to  table  hot. 
You  may  leave  out  the  currants  if  you  pleafe. 

Potatoe  Pudding  a fecond  Way . 

BOIL  two  pounds  of  white  potatoes,  peel  them, 
and  bruife  them  fine  in  a mortar,  with  half  a pound  of 
melted  butter,  and  the  yolks  of  four  eggs  $ put  it  into 
a cloth,  and  boil  it  half  an  hour;  then  turn  it  into  the 
difh,  pour  melted  butter,  with  a glafs  of  fweet  wine 
and  the  juice  of  a Seville  orange  mixed  over  it,  and 
ftrew  powder  fugar  over  all. 

Potatoe  Pudding  a third  Way . 

BOIL  two  pounds  of  meally  potatoes,  peel  them, 
bruife  them  in  a mortar,  and  rub  them  through  a fine 
fieve  with  the  back  of  a wooden  fpoon ; then  mix  them 
up  with  half  a pound  of  melted  butter,  beat  up  the 
yolks  of  eight  and  the  whites  of  four  eggs,  with  half  a 
pint  of  cream,  half  a pound  of  fine  fugar,  half  a nut- 
meg grated,  a gill  of  fack,  and  a glafs  of  brandy,  mix 
the  ingredients  all  well  together ; lay  a puff  pafte  round 
the  edge  of  the  difh,  pour  in  the  pudding,  make  it 
fmooth  at  the  top,  and  put  on  forne  candied  citron, 
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lemon,  or  orange-peel  cut  in  thin  flips,  and  bake  it  one 
hour  in  a moderate  oven.  You  may  put  in  half  a 
pound  of  currants  clean  wafiied  and  picked,  or  ftrew  a 
few  currants  on  the  top  with  the  fweetmeats. 

Tam  Pudding . 

TAKE  about  two  pounds  of  yam,  pare  it,  boil  it 
till  it  is  tender,,  mafh  it,  and  rub  it  through  a fieve ; 
beat  up  the  yolks  of  eight  and  the  whites  of  four  eggs, 
with  half  a pint  of  cream,  half  a pound  of  melted  but- 
ter, the  fame  quantity  of  fugar,  a gill  of  fack,  a fmall 
glafs  of  brandy/  a little  grated  nutmeg  and  ginger,  a 
tea-fpoonful  of  fait,  a lpoonful  of  orange-flower  or  rofe 
water,  put  in  the  yam,  and  mix  all  well  together; 
either;  either  put  it  in  a cloth,  and  boil  it  one  hour, 
or  lay  a puff-pafte  round  the  edge  of  the  difh,  pour  it 
in,  and  bake  it  three  quarters  of  an  hour. 

You  may  put  in  half  a pound  of  currants  well 
wafhed  and  picked. 

Flour  Hajly  Pudding . 

TAKE  a quart  of  milk,  put  in  four  bay  leaves,  and 
fet  it  on  the  fire  to  boil;  beat  up  the  yolks  of  two  eggs 
with  a little  cold  milk  and  fait,  ftir  them  into  the  milk, 
take  out  the  bay  leaves,  then  with  a wooden  fpoon  in 
one  hand,  and  flour  in  the  other,  ffcir  it  in  till  it  is  of  a 
good  thicknefs,  but  not  too  thick,  keep  it  flirring, 
and  let  it  boil ; then  pour  it  into  a deep  difh,  and  put 
pieces  of  butter  here  and  there  on  it. 

You  may  put  a piece  of  butter  in  the  milk  inftead 
of  the  eggs  if  you  like  it  beft. 

Oatmeal  Hajly  Pudding . 

PUT  a quart  of  milk  on  the  fire,  and  when  it  boils 
put  in  a piece  of  butter  and  a little  fait,  then  flir  in  the 
oatmeal  as  you  do  the  flour  till  it  is  of  the  fame  thick- 
nefs, keep  it  flirting,  and  let  it  boil  a few  minutes  ; 
then  pour  it  into  a deep  difh,  and  flick  pieces  of  butter 
in  it;  or  eat  it  with  wine  and  fugar,  or  ale  and  fugar, 
or  cream,  as  you  like  beft. 
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Almond  Puddings  in  Skins * 

TAKE  a pound  and  a half  of  Jordan  almonds,  boil 
them  one  minute,  take  off  the  (kins,  and  beat  them 
well  in  a marble  mortar  with  a little  rofe  water  to  keep 
them  from  oiling;  then  put  in  a pound  of  fine  bread- 
crumbs a pound  and  a quarter  of  fine  fugar,  a quarter 
of  an  ounce  of  cinnamon,  a fmall  nutmeg  beat  fine, 
half  a pound  of  melted  butter,  the  yolks  of  eight  and 
the  whites  of  four  eggs,  beat  well  vbth  a pint  of  fack 
and  half  a pint  of  cream,  (firfb  boil  the  cream  with  a 
little  faffron,  and  drain  it  through  a lawn  fieve)  boil  a 
quarter  of  a pound  of  vermicelli  a minute  in  water, 
(brain  it  off  in  a fieve,  and  mix  all  the  ingredients  well 
together ; have  fome  hog’s  guts  nice  and  clean,  fill 
them  only  half  full,  and  as  you  put  in  the  ingredients 
put  in  a little  citron  cut  fmall  here  and  there,  tie  both 
ends  of  the  gut  right,  and  boil  them  gently  a quarter  of 
an  hour ; then  put  them  in  a difh,  and  fend  them  hot 
to  table. 

You  may,  for  a change,  put  in  half  a pound  of  cur- 
rants clean  wafhed  and  picked. 

! Tanfey  Pudding  boiled . 

BOIL  a quart  of  cream,  and  put  it  over  a quarter 
of  a pound  of  Naples  bifcuit ; ' beat  up  the  yolks  of 
eight  and  the  whites  of  four  eggs,  put  a few  tanfey 
leaves  with  a handful  of  fpinach  in  a mortar  and  bruife 
them,  fqueeze  the  juice  Gut  through  a clean  rag,  put 
in  half  a pound  of  fugar,  and  a little  grated  nutmeg, 
mix  all  the  ingredients  well  together,  put  it -over  the 
fire,  and  keep  it  (birring  till  it  is  thick ; then  put  it 
away  to  cool,  and  when  it  is  cold  tie  it  tight  in  a cloth, 
and  boil  it  one  hour;  when  it  is  done  take  it  up,  care- 
fully turn  it  into  a difh,  and  pour  melted  butter,  fweet 
wine,  and  fugar  mixed  over  it. 

Tanfey  Pudding  with  Almonds . 

TAKE  the  crumb  of  a penny  French  roll  and  (lice; 
it  very  thin,  boil  a pint  of  cream  and  pour  on  it,  and 
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cover  it  over ; take  a quarter  of  a pound  of  almonds* 
boil  them  one  minute*  take  off  the  (kins,  and  beat 
them  in  a marble  mortar*  with  two  fpoonsful  of  rofe 
water ; beat  up  fix  eggs  well*  and  mix  with  the  eggs  a 
quarter  of  a pound  of  fine  fugar,  a little  grated  nut- 
meg, and  a glafs  of  brandy ; bruife  about  a dozen 
leaves  of  tanfey  with  a handful  of  fpinach,  fqueeze  the 
juice  through  a clean  rag  and  put  in ; mix  all  the  in- 
gredients well  together  with  a quarter  of  a pound  of 
frefli  butter  melted,  put  it  over  a flow  fire,  keep  it 
ftirring  till  it  is  thick,  and  then  put  it  away  to  cool  j 
when  it  is  cold  tie  it  in  a cloth,  and  boil  it  one  hour ; 
then  turn  it  into  a difh*  and  pour  melted  butter*  fweet 
wine,  and  fugar  mixed  over  it. 

You  may  put  a puff-pafte  round  the  edge  of  the  difh* 
pour  in  the  ingredients  and  bake  it. 

Tanfey  Pudding  baked . 

BOIL  a quart  of  milk  with  a little  lemon-peel  and 
two  laurel  leaves,  drain  it  over  a quarter  of  a pound 
of  Naples  bifcuit;  beat  up  the  yolks  of  eight  and  the 
whites  of  four  eggs  with  a fpoonful  of  rofe  water  ; put 
a handful  of  tanfey  leaves  to  two  handsful  of  fpinach* 
bruife  them  in  a mortar,  and  fqueeze  the  juice  through 
a clean  rag,  grate  in  half  a nutmeg,  put  in  half  a 
pound  of  fine  fugar,  and  a quarter  of  a pound  of  but- 
ter melted  ; mix  the  ingredients  all  together,  put  it 
over  a flow  fire,  and  keep  it  ftirring  till  it  is  thick  $ 
then  take  it  off,  fet  it  away  to  cool*  and  ftir  in  a glafs 
of  brandy;  put  a puff-pafte  round  the  edge  of  the 
difh,  pour  in  the  ingredients,  put  a little  candied  fweeu 
meats  over  it,  and  bake  it  three  quarters  of  an  hour  in 
a moderate  oven. 

Little  Cheefe  Curd  Puddings . 

TAKE  a gallon  of  milk  and  turn  it  with  rennet, 
then  drain  all  the  curd  from  the  whey,  put  the  curd 
into  a mortar,  and  beat  it  up  with  half  a pound  of 
frefh  butter  till  the  curd  and  butter  are  well  mixed ; 
then,  beat  up  the  yolks  of  fix  and  the  whites  of  three 
5 * eggs 
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eggs  and  (train  them  to  the  curd,  with  two  Naples 
bifeuits  and  the  crumb  of  a halfpenny  roll  grated,  mix 
the  ingredients  well  together,  fweeten  it  to  your  palate, 
and  grate  in  half  a nutmeg  ; butter  your  patty-pans, 
put  in  the  pudding,  and  bake  them  in  a flack  oven  ; 
when  they  are  done  turn  them  out  into  a difli,  cut 
candied  citron  and  orange-peel  in  flips  about  an  inch 
long,  and  blanched  almonds  in  flips,  and  flick  on  the 
tops  of  the  puddings,  as  you  fancy,  pour  melted  butter 
and  fack  mixed  in  the  difli,  and  fprinkle  powder  fugar 
over  all. 

Suet  Dumplins . 

TAKE  a pound  of  beef-fuet  and  Hired  it  fine,  put 
it  to  a pound  of  flour,  a tea-fpoonful  of  fait,  and  a 
little  grated  ginger,  mix  it  up  with  two  eggs  and  milk 
to  a fliff  paile,  put  a quarter  of  a pound  of  currants 
clean  waflied  and  picked  to  half  of  it,  roll  them  about 
three  inches  long,  and  flatten  them  with  your  hand  j 
have  a pot  of  water  boiling,  put  them  in,  and  boil 
them  twenty  minutes  ; when  they  are  done  take  them 
up,'  cut  a flit  in  the  middle,  put  in  a thin  flice  of  but- 
ter, and  fend  them  to  table  hot. 

Suet  Dumplins  a fecond  Way , 

TAKE  a pound  of  beef-fuet  and  Aired  it  fine,  put 
it  to  a pound  of  flour,  a tea-fpoonful  of  fait,  and  a lit- 
tle grated  ginger,  mix  it  up  with  four  eggs  well  beaten, 
and  milk  till  it  is  a fliff  batter  \ then  put  them  into 
cloths  the  fize  of  a tennis  ball  or  a goofe’s  egg,  and 
boil  them  one  hour ; then  turn  them  into  a difli,  with 
melted  butter  in  a boat. 

Ye  aft  Dumplins . 

MAKE  a light  dough,  as  for  bread,  with  flour, 
water,  fait,  and  yeafl,  cover  it  with  a cloth,  and  fee 
it  before  the  fire  for  half  an  hour  to  rife ; have  a fauce- 
pan  of  water  on  the  fire  boiling,  make  the  dough  into 
little  round  balls  as  big  as  a hen’s  egg,  flatten  them 
with  your  hand,  put  them  into  the  boiling  water,  and 
boil  them  ten  minutes ; (mind  they  do  not  flick  to  the 
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bottom,  as  that  will  make  them  heavy)  when  they  are 
done  put  them  in  a difh,  and  pour  melted  butter,  fugar, 
and  a fpoonful  of  vinegar  mixed  over  them. 

If  there  is  a baker  near  you,  the  bed  way  h to  fend 
for  as  much  dough  as  you  want,  and  that  will  lave  you 
a great  deal  of  trouble. 

Norfolk  Dumplins , 

BREAK  two  eggs  into  half  a pint  of  milk,  and  beat 
them  up,  then  mix  it  with  flour  to  a ftift  batter,  and 
put  in  a little  fait ; put  a fauce-pan  of  water  on  the 
fire,  and  when  it  boils  drop  the  batter  in  with  a large 
ipoon,  and  boil  them  quick  for  five  minutes ; then 
carefully  take  them  out  with  a flice,  lay  them  on  a 
fieve  to  drain  a minute,  put  them  into  a difh,  cut  a 
piece  of  butter  in  thin  flices  and  ftir  amongft  them, 
and  fend  them  up  as  hot  as  you  can. 

Hard  Dumplins . 

MIX  fome  flour  and  water  with  a little  fait  and 
beaten  ginger  into  a ftiflf  pafte,  have  fome  flour  in  your 
hand,  and  roll  them  out  in  balls  as  big  as  a turkey’s 
egg ; have  a fauce-pan  of  water  boiling,  put  them  in, 
and  boil  them  half  an  hour;  or  if  you  are  boiling  a 
piece  of  beef,  boil  them  with  it,  which  will  be  better; 
(you  may  add  a few  currants  for  a change)  when  they 
are  done  put  them  in  a difh,  with  melted  butter  in  a 
boat. 

Hard  Dumplins  a fecond  Way . 

RUB  a little  butter  into  your  flour,  with  a little  fait, 
and  mix  it  into  a ftiffi  pafte  with  milk,  make  them  in 
round  balls,  and  bpil  them  as  before. 

Apple  Dumplins , 

MAKE  a puff  pafte,  but  not  too  rich,  pare  as  many 
large  apples  as  you  want,  cut  them  in  quarters,  and 
take  out  the  cores  ; roll  a piece  of  cruft  round,  enough 
for  one  large  or  two  fmall  apples,  put  in  the  apple, 
with  a little  lemon-peel  fhred  fine,  and  with  your  hand 
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make  them  up  like  a ball,  with  a little  flour;  have  a pot 
of  water  boiling,  take  a clean  cloth,  dip  it  in  the  water, 
and  flour  it,  tie  each  dumplin  by  itfelf,  put  them  in 
the  water  boiling,  and  boil  them  three  quarters  of  an 
hour ; ' min  take  them  up,  put  them  in  a dhh,  ftrew 
powder  fugar  over  them,  with  pats  or  dices  of  butter 
and  powder  fugar  in  plates. 

jipple  Dump-tins  a fecond  Way. 

TAKE  half  a dozen  of  the  largeft  apples  you  can 
get,  pare  them,  and  take  out  the  cores  with  an  apple 
corer,  fill  the  holes  with  quince  or  orange  marmalade, 
or  with  beaten  cinnamon  and  lemon-peel  Aired  fine, 
mixed  with  powder  fugar  .;  rub  half  a pound  of  butter 
with  a pound  of  flour,  make  it  into  a AifF  pafle  with 
cold  water,  roll  a piece  out  round,  put  in  the  apple, 
and  dole  the  pafle  over  it,  tie  them  in  feparate  cloths, 
and  boil  them  one  hour ; then  carefully  turn  them 
into  a difh,  fprinkle  powder  fugar  over  them,  with 
pats  or  dices  of  butter  and  powder  fugar  in  plates. 


CHAP.  XVII. 

PIES. 


Proper  Rules  to  be  obferved  in  making  and  bakmg 

Pies . 

WHEN  you  heat  your  oven,  it  mud  be;  regulated 
according  to  the  pie  you  intend' to  bake: 
for  a venifon  pafty  it  mu  ft  be  well  heated,  as  that  re- 
quires .a  great  deal  of  foaking ; and  raifed  pies  muft 
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have  a quick  oven,  and  well  clofed  up,  or  elfe  your  pie 
will  fall  in  the  Tides.  Never  put  any  liquor  in  till  it  is 
half  baked ; then  take  it  out,  make  a hole  in  the  mid- 
dle of  the  lid,  and  with  a funnel  put  in  what  gravy 
you  think  fit  $ by  this  means  your  ingredients  in  the 
pie  will  eat  better,  and  prevent  it  from  looking  fod- 
dened  ; and  if  the  pie  is  raifed  properly  it  will  not  run, 
for  when  it  runs  it  always  fpoils  it.  For  light  pufF- 
pafte  a moderate  heated  oven,  but  not  too  flack,  as  that 
will  deprive  it  of  the  light  appearance  it  fhould  have ; 
and  a quick  oven  will  catch  and  burn  it,  without  giving 
it  time  to  rife:  the  beft  way  is,  to  roll  out  a bit  of 
pafte  and  put  it  into  the  oven,  to  try  whether  it  is  too 
hot  or  not.  Iced  tarts  fhould  have  a flow  oven,  or 
the  icing  will  be  brown  before  the  pafte  is  thoroughly 
baked.  When  you  put  in  a venifon  pafty,  raifed  or 
meat  pie,  put  a fheet  of  paper  over  it,  and  that  will 
prevent  it  from  catching. 

Great  care  muft  be  taken  of  the  butter  for  making 
pafte,  according  to  the  different  feafons,  in  order  to 
make  it  light  and  good  : in  cold  weather  it  fhould  be 
worked  well,  to  make  it  pliable ; and  if  fait  butter, 
well  wafhed  in  frefh  water.  In  hot  weather  you  fhould 
put  it  in  a cold  cellar  the  over-night,  in  the  morning 
put  it  in  cold  fpring  water,  and  handle  it  as  little  as 
poffible.  Make  your  pafte  in  hot  weather  as  early  as 
you  can  in  the  morning,  before  the  fun  has  too  much 
power,  and  keep  it  in  a cold  place  till  you  want  to 
bake  if:.  \ 

Puff-Pqjle. 

TAKE  a quarter  of  a peck  of  fine  flour,  and  rub 
in  a pound  of  butter  till  it  is  fine,  make  it  up  in  a 
light  pafte  with  cold  water,  fliff  enough  to  work  it  up, 
but  do  not  work  it  too  much,  as  that  will  make  it 
heavy ; then  roll  it  out  about  as  thick  as  a crown 
piece,  put  a layer  of  butter  in  lumps  as  big  as  a nut- 
meg all  over  it,  fprinkle  a little  flour  over  it,  and  dou- 
ble it,  roll  it  out  again,  and  double  it  three  or  four 
times,  then  it  will  be  fit  for  ufe,  either  for  pies,  tarts, 
or  any  thing  elfe  that  requires  it.  You  may  make  a 
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larger  or  fmaller  quantity,  by  adding  or  diminifhing 
the  quantity  of  flour  and  butter. 

Tart  Pajle . 

TAKE  a pound  of  flour  and  rub  in  three  quarters 
of  a pound  of  butter  very  fine,  mix  it  up  to  a ftifF 
pafte  with  a little  cold  water,  work  it  well,  and  roll  it 
out  thin  for  the  ufe  you  want  it. 

Tart  Pajle  another  Way . 

MIX  a pound  of  flour,  three  quarters  of  a pound 
of  butter,  and  four  ounces  of  fine  fugar  well  together, 
make  it  into  a ftifF  pafte  with  a little  cold  water,  work 
it  well  with  your  hands,  and  then  roll  it  out  thin  for 
ufe.  You  may  put  the  yolk  of  an  egg  in  if  you 
like  it. 

Raiftng  Pajle . 

PUT  a pound  of  butter  into  a quart  of  water,  and 
boil  it  till  the  butter  is  melted,  take  a quarter  of  a 
peck  of  fine  flour,  make  a hole  in  the  middle  of  it, 
pour  in  all  the  butter  and  as  much  of  the  water  as  will 
make  it  a very  ftifF  pafte,  work  it  well,  and  mind  that 
it  is  very  ftifF ; put  it  under  a piece  of  flannel  before 
the  fire  for  half  an  hour  to  fweat,  then  take  what  quan- 
tity you  want,  (and  keep  the  other  covered  to  keep  it 
warm)  and  work  it  well  in  what  fhape  you  chufe  to 
have  it. 

It  will  ferve  either  for  large  or  final]  pies  or  cuftards; 
and  by  this  method  you  may  make  more  or  lefs  by  the 
fame  rules,  according  to  the  quantity  that  you  have 
occafion  for ; as  this  is  fufficient  for  one  good  fized 
pie,  ornaments,  &c. 

Another  raijing  Pajle . 

TAKE  two  pounds  of  beef,  mutton,  or  lamb  fuet 
fhred  fine,  putjt  into  a fauce-pan  with  a little  water, 
cover  it  dole,  put  it  over  a flow  fire,  and  render  it, 
but  not  too  much  ; then  ftrain  it  through  a lieve  into 
a gallon  of  cold  water,  let  it  ftand  for  one  hour,  put 

it 
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it  into  a fauce-pan  with  a quart  of  water,  and  boil  it 
up;  take  half  a peck  of  flour,  make  a round  hole  in 
the  middle,  pour  in  all  the  fat,  and  as  much  water  as 
will  make  it  into  a ftiff  pafre,  and  work  it  well  up ; 
then  put  it  under  a piece  of  flannel  before  the  fire,  and 
proceed  as  before. 

Rubbed  Pajle • 

RUB  a pound  of  butter  into  two  pounds  of  flour 
till  it  is  fine,  put  in  the  yolks  of  two  egg!,  mix  it  well 
up  with  a little  cold  water,  and  work  it  with  your  hands 
for  a few  minutes ; then  you  may  ufe  it  for  tarts  or 
common  meat  pies. 

D ripping  Pajle . 

TAKE  two  pounds  of  clean  beef-dripping  and  boil 
it  up  in  a fauce-pan,  (train  it  through  a fieve  into  two 
gallons  of  cold  water,  let  it  (land  in  it  for  two  hours, 
(if  it  is  cold  weather  you  may  work  it  in  the  water  well 
with  your  hands)  and  make  puff-pafte  with  the  fame  as 
with  butter;  if  hot  weather,  put  it  into  a quarter  of  a 
peck  of  flour,  and  make  it  into  a ftiff  pafte  with  a 
little  cold  water. 

You  may  render  fuet  the  fame  as  for  rainng  cruft. 

Crackling  Pajle . 

TAKE  a pound  of  almonds,  fcald  them  in  boiling 
water,  take  off  the  (kins,  wipe  them  dry  with  a clean 
cloth,  beat  them  in  a mortar  very  fine  with  a little  rofe 
or  orange-flower  water  and  the  white  of  an  egg  ; then 
rub  it  through  a fieve  with  the  back  of  a fpoon  to  take 
out  the  lumps,  work  it  well  on  a di(h  till  it  is  pliable, 
and  roll  it  out  thin  for  a bottom  to  put  preferved  fruit 
on,  with  leaves  of  puff-pafte  baked  and  put  over  it. 

Sbrewjbury  Pajle . 

RUB  half  a pound  of  butter  with  abound  of  flour, 
a quarter  of  a pound  of  powder  fugar,  the  yolks  of 
three  eggs,  and  a little  milk  to  moiften  it,  work  it  up 
into  a ftiff  pafte,  and  roil  it  out  thin  for  tarts,  &c. 

Crocant 


PIES, 


33  * 


Crocant  Pajle . 

TAKE  one  pound  of  flour  and  two  ounces  of  fine 
powder  fugar,  make  a hole  in  the  middle,  and  put 
in  two  fpoonsful  of  rofe  water,  and  the  yolks  of  as 
many  eg^s  as  will  make  it  a ft  iff  pafte,  work  it  up  with 
your  hands,  put  it  into  a mortar,  and  beat  it  well  for 
half  an  hour  ; then  roll  it  out  thin,  rub  a little  fweet 
oil  over  your  mould,  lay  on  the  pafte,  and  cut  it  Into 
flowers,  birds,  &c.  or  any  fhapc  you  fancy. 

This  is  a thing  that  few  attempt,  without  being 
taught  by  fome  perfon  who  is  a complete  mafter  of  it ; 
for  it  is  not  eaflly  learned  without  time  and  experience. 

Gum  Pajle . 

STEEP  one  ounce  of  gum-dragon  in  a tea-cupful 
of  cold  water  all  night  j the  next  morning  have  a pound 
of  double- refined  fugar  pounded  and  fifted  through  a 
filk  fieve,  rub  the  gum  through  a hair  fieve  with  a 
fpoon,  then  mix  the  gum  and  fugar  together  with  a 
ftror.g  hand,  and  by  working  it  wiil  become  as  white 
as  fnow,  then  take  a little  fine  flour  and  make  it  into 
a ftifF  pafte,  roll  it  out,  and  cut  it  into  what  form  you 
pleafe,  to  put  over  preferved  fruits,  &c.  or  work  it 
into  moulds,  firft  rubbing  them  with  a feather  dipped 
in  fweet  oil,  turn  it  out,  and  put  it  on  Savoy  cakes, 
or  any  thing  that  you  want  to  ornament  with  it,  and 
dry  it  in  a cool  oven,  or  before  a fire, 

Venifon  Pajly . 

TAKE  a neck  and  breaft  or  fhoulder  and  breaft, 
cut  off  the  fkin,  bone  it,  wafh  it  well  out,  and  cut  itdn 
large  pieces,  notch  the  edges,  and  fave  the  fatteft  piece 
to  lay  on  the  top  ; rub  two  pounds  of  butter  into  half 
a peck  of  flour,  mix  it  into  a pafte  with  cold  water 
moderately  ftifF,  lay  a thin  fheet  over  the  edge  and 
Tides  of  a deep  pafty-difh,  but  none  at  the  bottom, 
jprinkle  Ibme  pepper  and  fait  in,  and  lay  in  the  venifon 
as  fnug  as  you  can,  with  the  fat  piece  at  the  top,  well 
feafoned  with  pepper  and  fait,  and  put  in  a gill  of 
$ water  > 
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water ; roll  a piece  of  pafte  out  about  half  an  inch 
thick,  wet  the  edge  of  the  difh,  lay  it  on,  and  make 
a round  hole  at  the  top ; then  take  the  other  pafte, 
roll  it  out,  and  put  half  a pound  of  butter  in  lumps 
upon  it,  fprinkle  fome  flour  on  it,  double  it,  and  roll 
it  out  two  or  three  times ; then  with  your  brufh  wet. 
the  other  pafte  and  lay  it  on,  work  a round  place  at 
the  top,  and  ornament  it  with  leaves  cut  in  pafte,  with 
a rofe  at  the  top,  with  firings  of  pafte  twifted,  or  any 
device  you  are  capable  of  making,  put  a fheet  of  paper 
over  it,  and  bake  it  four  hours  in  a well  heated  oven ; 
when  it  comes  out  cut  a hole  in  the  top,  pour  in  a 
pint  of  venifon  gravy,  and  fhake  it  about,  as  is  directed 
in  the  chapter  for  fauces.  * 

This  is  a much  better  way  than  ftewing  it  firft,  or 
baking  it  in  two  crufts,  for  it  will  be  tenderer  and  bet- 
ter flavoured. 

If  your  venifon  is  not  fat  enough,  take  the  fat  of  a 
loin  of  mutton,  and  fteep-it  in  a little  rape  vinegar  and 
red  wine  all  night,  put  your  venifon  in  firft,  and  lay 
the  mutton  at  the  top ; or  you  may  deep  it  in  red 
wine  only. 

Beefsteak  Pie . 

PUT  a little  rubbed  cruft  on  the  edge  of  the  difh, 
cut  your  fteaks  thin,  beat  them  with  a rolling-pin, 
feafon  them  with  pepper  and  fait,  lay  them  in  the  difti 
till  it  is  full,  and  then  put  in  a gill  of  water ; roll  fome 
puff-pafte  out  about  an  inch  thick  and  put  over  them, 
rub  it  over  with  the  yolk  of  an  egg,  ornament  the  top 
with  leaves  cut  in  pafte,  and  bake  it  two  hours  in  a 
well  heated  oven  ; when  it  is  taken  out,  if  you  find  there 
is  not  gravy  enough,  pour  in  a little  good  gravy,  and 
give  ita  fhake  about.  You  may  make  it  with  a raifed 
pafte  ornamented. 

Mutton  Pie . 

TAKE  a loin  of  mutton,  cut  off  the  fkin  and  in- 
fide  fat,  cut  it  into  thin  chops,  and  feafon  them  with 
pepper  and  fait ; lay  a thin  fheet  of  pafte  on  the  edge 
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of  the  difh,  and  put  in  the  chops,  with  half  a pint  of 
water;  roll  out  a piece  of  puff-pafte  about  three 
quarters  of  an  inch  thick,  put  it  over  them,  clofe  it, 
ornament  the  top  with  leaves,  or  any  way  you  fancy, 
and  bake  it  in  a moderate  oven  two  hours. 

Ox-Cheek  Pie . 

TAKE  an  ox- cheek,  walk  it  well,  put  it  in  a deep 
earthen  pan,  cover  it  with  water,  and  put  it  in  the 
oven  all  night ; take  it  out  in  the  morning,  and  cut  all 
the  meat  and  kernels  from  the  head,  in  the  fame  man- 
ner as  for  a hafh ; take  a deep  difh,  put  a layer  of  pafte 
round  the  edge  and  Tides,  lay  in  the  meat,  with  the 
palate  boiled  tender,  fkinned,  and  cut  in  pieces ; walh 
an  ounce  of  truffles  and  morels  well,  and  throw  over 
the  meat,  with  the  yolks  of  fix  hard  eggs,  two  dozen 
force-meat  balls  boiled,  fome  frefh  or  pickled  mufh- 
roorns,  two  artichoke  bottoms  cut  in  four,  and  afpara- 
gus  tops  boiled,  if  they  are  in  feafon ; feafon  it  with 
pepper  and  fait  to  your  palate,  and  about  half  fill  the 
difh  with  the  gravy  it  was  baked  in  ; roll  out  a piece 
of  puff-pafte  about  an  inch  thick  and  put  over  it,  clofe 
it,  and  ornament  it  with  leaves,  &:c.  at  the  top,  bake 
it  till  the  cruft  is  done,  and  fend  it  up  hot. 

Chejhire  Pork  Pie ♦ 

TAKE  a loin  of  pork,  fkin  it,  cut  it  into  thin  chops, 
and  feafon  them  with  grated  nutmeg,  pepper  and  fait; 
put  a thin  pafte  round  the  edge  of  the  difh,  lay  a layer 
of  pork,  then  a layer  of  pippins,  pared,  cored,  and  cut 
in  quarters,  with  a little  fugar  ftrewed  over  them,  then 
a layer  of  pork,  then  of  pippins  and  fugar,  and  a layer 
of  pork  at  the  top,  put  fome  butter  on  the  pork,  fill 
the  difh  half  full  of  white  wine,  put  a good  puff-pafte 
over  it,  ornament  it  as  you  fancy,  and  bake  it  well. 

Devonjhire  Squab  Pie . 

CUT  the  fkin  and  infide  fat  off  a loin  of  mutton, 
and  cut  it  into  thin  chops;  pare  and  core  fome  good 
baking  apples,  and  cut  them  in  ftices ; peel  and  flice 
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fome  large  onions ; lay  a thin  pafte  over  the  bottom  of 
the  difh,  put  in  a layer  of  mutton,  pepper  and  fait  it, 
then  a layer  of  apples  and  onions,  another  layer  of  mut- 
ton feafoned,  a layer  of  apples  and  onions,  and  fo  on 
till  the  difh  is  full ; pour  in  a pint  of  water,  put  a puff- 
pafte  pretty  thick  over  it,  dole  it,  and  ornament  it  at 
the  top ; it  will  take  two  hours  and  a half  baking  in  a 
well  heated  oven. 


Shropfloire  Pie. 

LAY  a fheet  of  pafte  round  the  edge  and  Tides  of 
a deep  difh,  cut  two  rabbits  in  pieces,  with  two  pounds 
of  fat  pork  cut  into  fmall  pieces,  feafon  both  with  pep- 
per and  fait  to  your  liking,  and  lay  them  intermixed  in 
the  difh  ; parboil  the  livers  of  the  rabbits,  and  beat 
them  in  a mortar  with  as  much  fat  bacon,  a little 
■ parfley  and  Tweet  herbs  chopped  fine,  and  half  a dozen 
oy fliers,  feafoned  with  pepper  and  fait,  beat  them  all 
well,  mix  them  up  with  the  yolk  of  an  egg,  make  it 
into  round  balls,  and  lay  them  over  the  meat,  with  a 
few  truffles  and  mQrels  and  artichoke  bottoms  cut  in 
dice,  and  cocks- combs  if  you  have  any,  grate  a fmall 
nutmeg  over  all,  pour  in  half  a pint  of  red  wine  and 
half  a pint  of  water ; put  a good  thick  puff- pafte  over 
it,  clofe  it,  ornament  the  top,  and  bake  it  two  hours  in 
a well  heated  oven. 

Ham  and  Chicken  Pie . 

BOIL  a fmall  ham  about  three  parts  enough  to  take 
off  the  rind,  and  when  it  is  cold  cut  it  into  flices,  about 
half  an  inch  thick ; lay  a thin  Iheet  of  pafte  at  the  bot- 
tom of  a deep  difh,  then  put  in  a layer  of  ham,  and 
fprinkje  a little  pepper  over  it ; draw,  trufs,  and  finge 
one  or  two  chickens,  according  to  the  fize  of  the  pie 
you  intend  to  make,  wafh  it  well,  feafon  the  infide 
with  beaten  mace,  pepper  and  fait,  rub  a little  fait  on 
the  outfide,  put  the  chicken  on  the  ham,  with  fix  yolks 
of  hard  eggs  round  it,  fome  truffles  and  morels  well 
waffled,  a few  frefh  mufhrooms  fiift  ftewed  a little,  an 
artichoke  bottom  cut  in  pieces,  and  a few  afparagus 
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tops  boiled,  if  you  have  any,  lay  the  ham  over  them, 
fprinkle  a little  pepper  over  the  ham,  and  put  in  a little 
good  gravy  ; lay  on  a good  thick  puff-pafte,  clofe  it, 
ornament  it  at  the  top  as  you  fancy,  and  bake  it  well ; 
when  it  is  taken  out  put  in  a pint  of  white  culiis  as  hot 
as  you  can/^give  it  a fHake  round,  and  fend  it  to  table 
hot. 

All  the  above  pies  may  be  made  with  a raifed  cruft, 
if  you  chufe  to  take  the  trouble  to  raife  them,,  or  like 
it  beft. 

Sweet  Veal  or  Lamb  Pie. 

TAKE  any  part  of  veal  or  lamb  except  the  breaft, 
and  cut  it  into  little  pieces  free  from  any  bone,  feafon 
it  with  beaten  mace,  cloves,  nutmeg,  pepper,  and  fait ; 
lay  a thin  fheet  of  puff-pafte  all  over  the  bottom  and 
edge  of  the  difh,  then  put  in  your  meat,  ftrew  on  it 
fome  raifins  ftoned,  currants  clean  walhed  and  picked, 
and  fugar,  put  on  fome  force-meat  balls  made  fweet, 
inftead  of  feafomng  in  them,  and  in  the  fummer  fome 
artichoke  bottoms  boiled  and  cut  in  pieces,  in  the 
winter  fealded  grapes,  two  or  three  Spanifn  potatoes 
boiled  and  cut  in  pieces,  if  you  have  them,  fome  can- 
died citron,  orange  and  lemon-peel  cut  in  fhreds,  grate 
half  a nutmeg  over  it,  and  put  fome  butter  at  the  top  ; 
lay  a moderate  thick  puff-pafte  over  it,  clofe  it,  or- 
nament the  top  with  leaves,  &c.  and  bake  it  two  hours 
in  a well  heated  oven,  but  not  too  hot.  Againft  it  is 
taken  out  of  the  oven  have  the  following  caudle  ready: 
take  a pint  of  mountain  wine,  beat  the  yolks  of  three 
eggs  in  it,  and  ftir  it  well  together  over  the  fire  till  it  is 
thick  5 then  take  it  off,  fweeten  it  with  powder  fugar, 
and  fqueeze  in  the  juice  of  a lemon,  put  it  in  your  pie 
as  hot  as  you  can,  clofe  it  again,  and  fend  it  to  table 
hot;  or  you  may  put  the  wine  in  a fauce^pan,  with 
fugar  enough  to  fweeten  it,  and  make  it  boil;  beat  up 
the  yolks  of  three  eggs,  with  a little  of  the  wine,  and 
pour,  them  backward  and  forward  two  or  three  times 
out  of  one  fauce-pan  into  another,  then  make  it  hot, 
fqueeze  in  the  juice  of  a lemon,  and  pour  it  into  the 
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Veal  Pie . 

CUT  fome  chops  off  a loin  of  veal,  but  not  too 
fat,  cut  the  lean  off  the  chumb-end  in  thin  dices,  fea- 
fon  them  with  beaten  mace,  nutmeg,  pepper,  and  fait ; 
lay  a thin  pafte  round  the  edge  of  your  di(h,  put  in  the 
meat,  with  fome  hard  yolks  of  eggs,  force-meat  balls, 
artichoke  bottoms,  truffles  and  morels,  over  the  meat, 
or  leave  them  out,  as  you  think  proper,  put  fome 
butter  at  the  top,  and  a little  water  in  it  ; lay  a good 
puff- pafte  over  it,  clofe  it,  ornament  the  top,  and 
bake  it  well ; when  it  is  taken  out  put  in  fome  good 
gravy,  and  fend  it  to  table  hot. 

Lamb  Pie . 

TAKE  a loin  of  lamb,  cut  off  the  fkin  and  fome  of 
the  kidney-fat,  cut  it  into  thin  chops,  and  feafon  them 
with  pepper  and  fait}  lay  a thin  fheet  of  pafte  round 
the  edge  of  the  difh,  put  in  the  meat,  with  half  a pint 
of  water ; put  puff-pafte  over  it,  clofe  it,  ornament 
the  top,  bake  it  well,  and  fend  it  to  table  hot. 

Veal  or  Lamb  Pie  raifed . 

MAKE  a hot  pafte,  as  directed,  with  butter,  raife 
it  as  high  as  you  can,  either  round  or  long;  cut  fome 
veal  or  lamb  from  the  bones  in  fmail  thin  dices,  put  in 
a layer,  and  feafon  it  with  pepper,  fait,  and  grated 
nutmeg;  have  fome  veal  fweetbreads  blanched  and  cut 
in  fmail  pieces,  fome  lambs  ftones  fkinned,  truffles  and 
morels  well  wafhed,  fome  fredi  mudirooms  ftewed  a 
little,  two  artichoke  bottoms  cut  in  fmail  pieces,  force- 
meat balls  boiled,  a few  afparagus  tops  boiled,  if  in 
feafon,  put  in  a layer  of  them,  and  then  meat,  till  your 
difh  is  full,  feafon  it  as  you  put  it  in,  then  put  on  the 
lid,  clofe  it,  rub  it  all  over  with  the  yolk  of  an  egg, 
ornament  it  all  round,  and  on  the  top,  with  leaves, 
fruit,  &c.  cut  out  of  pafte,  put  a fheet  of  paper  over 
it,  and  bake  it  as  directed  in  the  beginning  of  this 
chapter ; when  it  is  done,  have  a pint  of  white  cullis, 
take  off  the  lid,  ikim  off  the  fat,  put  the  cullis  in,  put 
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on  the  lid  again,  and  fend  it  to  table  hot.  It  eats  very- 
well  cold. 

Veal  Olive  Pie . 

CUT  fome  thin  dices  off  a fillet  of  veal,  the  fame  as 
for  veal  olives,  as  many  as  you  think  will  fill  your  pie, 
hack  them  with  the  back  of  a knife,  with  a bruffl  rub 
them  over  with  the  yolks  of  eggs,  and  fprinkle  them 
with  beaten  cloves,  mace,  nutmeg,  pepper  and  fait,  a 
handful  of  parfley  and  fweet  herbs,  a iittle  fpinach  well 
wafned,  a little  beef-fuet,  two  or  three  hard  eggs,  and 
a few  oyfters,  all  chopped  fine  and  mixed  together ; 
lay  a thin  pafte  round  the  edge  of  the  difh,  roll  them 
up,  and  put  them  in  the  difh  clofe  together,  put  in  a 
few  yolks  of  hard  eggs,  fome  force-meat  balis^  truffles 
and  morels  well  waffled,  a few  freffl  mufflrooms,  fprin- 
kle them  over  with  the  mixture  that  is  left,  put  fame 
butter  at  the  top,  and  a little  water  in ; put  a good 
puff-pafte  over,  clofe  it,  ornament  the  top,  and  bake 
it  well ; when  it  is  taken  out  of  the  oven  put  in  fome 
good  gravy,  and  fend  it  up  hot. 

You  may  make  a raifed  pie  the  fame  way  as  veal  or 
lamb  pies,  by  putting  in  the  ingredients  the  fame  way. 

Calf's  Foot  Pie . 

PUT  as  many  calves  feet  on  the  fire  in  a fauce-pan 
as  you  think  you  fflali  have  occafion  for,  and  water 
fufficient  to  cover  them,  with  two  or  three  blades  of 
mace,  and  boil  them  till  they  are  tender ; then  take 
out  the  feet,  and  (train  off  the  liquor  , lay  a thin  fheet 
of  puff-pafte  at  the  bottom  and  round  the  edge  of  a 
deep  difh,  then  pick  the  fleffl  off  the  bones  and  lay 
half  of  it  in,  ftrew  half  a pound  of  currants  clean 
waffled  and  picked,  and  half  a pound  of  raffias  ftoned 
over  it,  lay  on  the  reft  of  the  meat,  (kirn  the  liquor, 
and  fweeten  as  much  of  it  as  will  nearly  fill  the  pie, 
with  half  a pint  of  white  wine,  and  pour  it  into  the 
diffl  ; put  on  a lid  of  good  puff-pafte,  ornament  the 
top,  and  bake  it  one  hour  and  a half. 

Calf's 
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Calf’s  Head  Pie. 

TAKE  a fine  calf’s  head,  and  lay  it  in  water  to  foak 
out  the  blood,  wafh  it  clean,  and  boil  it  till  it  is  ten- 
der ; then  take  it  up,  and  let  it  ftand  till  it  is  cold ; 
cut  the  meat  from  the  bones  as  whole  as  you  can,  take 
out  the  eyes,  the  palate,  and  tongue,  fkin  them,  cut 
them  in  flices,  and  cut  the  eyes  in  two ; lay  a pafte 
round  the  edge  of  the  difh,  put  the  meat  in,  with  the 
eyes  round  it,  and  the  tongue  and  palate  to  fill  up  the 
hollow  places ; feafon  it  with  pepper  and  fait,  pour  in 
a little  of  the  liquor  it  was  boiled  in,  put  a thin  puff- 
pafte  over  it,  and  bake  it  one  hour. and  a half.  In  the 
mean  time,  have  a pint  of  good  brown  cullis,  with  a 
few  truffles  and  morels,  and  mufhrooms  ftewed  in  it ; 
boil  the  brains,  cut  them  into  fquare  pieces,  dip  them 
in  batter,  fry  them  in  beef-dripping  of  a nice  brown, 
and  put  then  on  a fieve  to  drain ; boil  fix  eggs  hard, 
and  take  out  the  yolks;  when  the  pie  is  done  take  off 
the  lid,  pour  the  cullis  in,  put  the  brains  and  the  yolks 
of  eggs  over  it,  and  fend  it  to  table  hot  without  the 
lid.  You  may  put  in  as  many  different  things  as  you 
pleafe,  but  take  care  to  cut  the  lid  within  the  rim  of 
the  difh. 

Swan  Pie . 

f 

TAKE  a fwan,  fkin,  draw,  and  bone  it  as  whole  as 
you  can,  and  put  it  into  a deep  earthen  pan ; put  half 
a pint  of  white  wine  into  a ftew-pan,  with  the  fame 
quantity  of  vinegar,  an  onion,  fix  bay  leaves,  a few 
cloves,  mace,  and  all-fpice,  a clove  or  two  of  garlick, 
give  it  a boil,  pour  it  over  the  fwan,  and  let  it  lay  all 
night ; bone  a goofe  and  a fowl,  and  make  the  follow- 
ing force-meat : take  the  flefh  of  a fowl,  half  a pound 
of  lean  veal,  the  fame  quantity  of  fat  bacon,  and  a 
pound  of  beef-fuet,  chop  them,  and*beat  them  well  in 
a mortar ; add  a handful  of  parfley,  fome  fweet  herbs, 
a little  lemon-peel,  and  fix  fhallots  chopped  very  fine, 
and  the  crumb  of  a penny  loaf,  beat  all  well  together, 
feafon  it  with  beaten  mace,  nutmeg,  pepper,  a little 
Cayan,  and  fait,  and  mix  it  up  with  the  yolks  of  four 
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eggs ; lay  the  fwan  on  the  dreffer,  cut  it  down  the 
back,  put  a layer  of  force-meat  in  the  infide,  cut  the 
goofe  down  the  back,  and  lay  it  with  the  bread  down- 
wards in  the  infide  of  the  fwan,  and  lay  a layer  of  force- 
meat in  the  infide  of  the  goofe,  fill  the  infide  of  the 
fcwl  with  force-meat,  and  put  it  into  the  goofe,  clofe 
them  together  as  well  as  you  can ; feald  the  giblets  of 
the  fwan,  cut  them  in  pieces,  and  boil  them  for  two 
hours  in  water  fufficient  to  ftew  them,  with  a few 
cloves  and  mace  and  a bundle  of  fweet  herbs ; make 
a peck  of  flour  with  four  pounds  of  butter  into  a pafle, 
as  directed  in  the  beginning  of  this  chapter,  cut  off  a 
piece  for  the  lid  and  ornaments,  raife  it  as  high  as  you 
can,  and  long  enough  to  hold  the  fwan,  feafon  the 
infide  with  beaten  mace,  pepper  and  fait,  then  put  in 
the  fwan,  with  the  giblets  all  round  it;  feafonitwith 
mace,  pepper  and  fait,  put  half  a pound  of  butter  over 
it,  then  put  on  the  lid,  rub  it  all  over  with  the  yolk  of 
an  egg,  and  ornament  the  fides  as  well  as  you  can  with 
leaves,  &c.  put  it  into  a well-heated  oven,  and  bake  it 
feven  hours.  In  the  mean  time,  take  the  bones  of  the 
fwan,  goofe,  and  fowl,  and  boil  them  up  with  the  liquor 
the  giblets  were  ftewed  in,  till  it  is  rich  and  good, 
feafon  it  with  pepper  and  fait,  drain  it  off,  fkim  it 
clean,  and  one  hour  before  your  pie  is  done  put  in  the 
liquor,  but  take  care  you  do  not  fill  it  too  full ; when 
it  is  taken  out  of  the  oven,  take  off  the  lid,  fxim  off  the 
fat,  and  fend  it,  to  table  hot.  If  you  want  to  have  it 
cold  let  it  ftand ; then  j>ut  favory  jelly  all  over  the  top, 
and  model  a fwan  in  butter  and  put  on  ; if  you  cannot 
mode]  one,  buy  one  that  is  made  with  wax,  and  put 
on.  It  will  be  better  to  make  it  over-night,  as  there 
is  a great  deal  of  work  in  it,  and  the  pafte  will  Hand 
the  better. 

Yorkshire  Chrijlmas  Pie . 

TAKE  a fine  large  turkey,  a goofe,  a large  fowl,  a 
partridge,  and  a pigeon,  and  bone  them  all  nicely ; 
beat  half  an  ounce  of  mace,  half  an  ounce  of  nutmegs, 
a quarter  of  an  ounce  of  cloves,  half  an  ounce  of  white 
pepper  ground,  and  two  large  fpoonsful  of  fait,  all 
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mixed  together;  open  all  the  fowls  down  the  back, 
lay  the  turkey  on  the  d re  her,  feafon  it  in  the  infide, 
lay  the  goofe  breaft  downwards  in  the  turkey,  then 
feafon  the  goofe,  put  in  the  fowl  the  fame  way,  then 
the  partridge,  then  the  pigeon,  clofe  them  together,  to 
make  them  look  like  a whole  turkey,  as  well  as  you 
can ; cafe  and  bone  a hare,  and  cut  it  in  pieces,  with 
fix  woodcocks,  moor  game,  or  fmall  wild  fowl,  all 
boned ; make  a bufhel  of  flour  with  ten  pounds  of 
butter  into  a pafte,  as  diredted,  make  the  bottom  and 
fides  very  thick,  and  raife  it  as  high  as  you  can,  put  in 
fome  feafoning,  then  lay  in  tjie  turkey,  &c.  breaft 
uppermoft,  lay  the  hare  on  one  fide,  and  the  wood- 
cocks, moor  game,  or  wild  fowl,  on  the  other  fide, 
fprinkle  feafoning  over  all,  put  four  pounds  of  butter 
on  the  top,  lay  on  a thick  lid,  ornament  the  fides  and 
top,  but  firft  rub  it  over  with  the  yolk  of  an  egg,  put 
paper  over  it,  and  bake  it  in  a hot  oven  for  fix  hours  ; 
let  it  ftand  till  it  is  cold  before  you  cut  it.  It  will  keep 
a good  while. 

Goofe  Fie, 

BOIL  a fmall  neats  tongue  till  it  is  tender,  peel  it, 
and  cut  off  the  root  and  tip-end ; bone  a large  goofe 
and  a large  fowl ; mix  half  an  ounce  of  beaten  mace 
with  a fpoonful  of  pepper  and  one  of  fait,  feafon  the 
infide  of  the  fowl  and  goofe,  put  the  fowl  in  the  goofe, 
and  the  tongue  in  the  fowl ; make  the  hot  pafte,  with 
half  a peck  of  flour,  as  directed  in  the  beginning  of 
this  chapter,  raife  it  high,  put  in  the  goofe  breaft 
uppermoft,  fprinkle  fome  feafoning  on  it,  lay  on  half 
a pound  off  butter,  put  on  the  lid,  rub  it  all  over  with 
the  yolk  of  an  egg,  ornament  the  fides  and  top,  and 
bake  it  three  hours  5 if  it  fs  to  be  eat  hot,  put  the 
bones  of  the  goofe  and  fowl  into  a fauce-pan,  with  a 
quart  of  water,  a bundle  of  fweet  herbs,  two  blades  of 
mace,  a little  pepper  and  fait,  and  ftew  it  till  it  is 
above  half  wafted ; then  drain  it  off,  and  one  hour  be- 
fore the  pie  is  done  take  it  out,  and  put  the  liquor  in, 
and  when  it  is  done  fend  it  to  table  hot.  If  it  is  to  be 
eat  cold,  put  no  liquor  in ; when  it  is  cold,  cut  it  in 
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flices  acrofs  if  you  pleafe,  put  it  in  a difh  and  garnifh  it 
with  parfley  for  a fide  difh  for  fupper. 

Turkey  Pie  with  green  Truffles . 

TAKE  a turkey  and  bone  it;  make  a force-meat  as 
follows : take  the  fiefh  of  a fmall  fowl,  a little  lean  veal, 
a quarter  of  a pound  of  fat  bacon,  and  half  a pound  of 
beef- fuet  chopped  all  fine,  a little  parfley,  fweet-herbs, 
lemon-peel,  and  fix  fhallots  fhred  fine,  feafon  it  with 
beaten  mace,  pepper  and  fait,  mix  it  all  well  up  with 
the  yolks  of  two  eggs,  and  put  in  the  infide  of  the 
turkey  ; raife  a fhell  big  enough  to  hold  it,  then  put  in 
the  turkey ; pare  the  rind  off  a dozen  large  truffles,  cut 
them  in  thin  flices,  and  lay  them  round  and  over  the 
turkey,  fprinkle  fome  feafoning  on  it,  put  a little  but- 
ter on  it,  put  on  the  lid,  rub  it  all  over  with  the  yolk 
of  an  egg,  ornament  it  on  the  fide  and  top,  and  bake 
it  three  hours;  have  a pint  of  good  white  cullis  ready, 
and  when  it  is  done  take  off  the  lid,  put  in  the  cullis, 
give  it  a fhake  round,  put  on  the  lid,  and  fend  it  to 
table  hot;  or  it  eats  very  fine  cold.  If  you  have  no 
green  truffles,  you  may  put  in  hard  yolks  of  eggs, 
force-meat  balls,  truffles  and  morels,  mufhrooms, 
afparagus  tops,  &c. 

Chicken  Pie. 

LAY  a thin  pafle  round  the  edge  of  your  difh,  take 
two  chickens,  draw  and  finge  them,  cut  them  in 
pieces,  put  one  at  the  bottom  of  the  difh,  and  feafon 
it  with  pepper  and  fait;  have  two  veal  fweetbreads 
boiled  and  cut  in  flices,  a few  force-meat  balls,  truffles 
and  morels,  two  artichoke  bottoms  cut  in  pieces,  lay 
all  thefe  over  the  chicken,  feafon  them  with  pepper  and 
fait,  then  lay  the  other  chicken  over  them,  feafon  it 
the  fame,  put  a little  butter  on  the  top,  and  half  a pint 
of  water  in  ; put  a good  puff-pafte  half  an  inch  thick 
over  it,  clofe  it,  ornament  the  top,  and  bake  it  two 
hours  ; when  it  is  taken  out  put  a little  good  gravy  in, 
and  fend  it  to  table  hot.  You  may  raife  a cruft,  and 
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put  the  ingredients  in  the  fame  way,  bake  it  the  fame 
time,  and  put  in  a little  gravy. 

Duck  Pie. 

• LAY  a thin  pafte  round  the  rim  of  your  difh  taker 
two  ducks  and  feald  them  clean,  cut  off  the  feet,  pi- 
nions, necks,  and  heads,  with  the  gizzards,  livers,  and 
hearts,  all  fealded  and  cleaned,  and  cut  in  pieces  $ 
pick  all  the  fat  out  of  the  infid e,  and  feafon  them  with 
pepper  and  fait  infide  and  out,  lay  them  in  your  difh, 
with  the  giblets  all  round,  fprinkie  fome  pepper  and 
fait  over  them,  put  a little  butter  at  the  top,  and  put  in 
half  a pint  of  water ; put  a good  puff-pafte  on,  clofe  it, 
ornament  the  top,  and  bake  it  two  hours ; when  it  is 
taken  out  of  the  oven,  pour  in  a little  good  gravy,  and 
fend  it  to  table  hot. 

Pigeon  Pie. 

LAY  a thin  fheet  of  pafte  round  the  rim  and  Tides 
of  a deep  difh,  fprinkie  a little  pepper  and  fait  on  the 
bottom,  and  put  in  a thin  beef-fteak ; pick,  draw,  and 
finge  fix  pigeons,  wafh  them  clean,  cut  off  the  feet, 
and  ftick  the  legs  into  the  fides,  feafon  the  infides  with 
pepper  and  fait,  put  a little  butter  in  the  infide  of  every 
one,  put  them  in  the  difh  bread  upwards,  and  the 
necks- ends  next  the  rim  of  the  difh,  put  the  gizzards 
between  them,  fprinkie  fome  fpepper  and  fait  over 
them,  and  put  in  a gill  of  water ; lay  a very  thin  fheet 
of  pafte  before  it  is  puft  over  them,  and  with  a brufh 
wet  the  pafte  all  over,  then  put  a fheet  of  puff-pafte 
half  an  inch  thick  over  that,  clofe  it,  rub  it  over  with 
the  yolk  of  an  egg,  ornament  the  top,  ftick  the  feet  in, 
and  bake  it  nicely  ; when  it  is  taken  out,  put  in  fome 
good  gravy,  and  fend  it  to  table  hot.  You  may  put 
in  the  yolks  of  fix  hard  eggs,  or  leave  out  the  beef- 
fteak,  if  you  think  proper. 

Pigeon  Pie  raijed. 

MAKE  a raifed  pafte  with  a quarter  of  a peck 
of  flour  and  one  pound  of  butter,  as  directed  in 
5 the 
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the  beginning  of  this  chapter,  and  raife  it  up  high  ; 
pick,  draw,  and  finge  fix  pigeons,  wafh  them  clean, 
cut  off  the  feet  and  pinions,  feafon  the  infides  with 
pepper  and  fait,  and  lay  them  in,  with  the  yolks  of  fix 
hard  eggs,  the  pinions  and  gizzards  cut  in  two  over 
them,  feafon  them  with  pepper  and  fait,  and  put  a 
quarter  of  a pound  of  butter  on  the  top ; put  on  the 
lid,  rub  it  all  over  with  the  yolk  of  an  egg,  ornament 
the  fides  and  top  with  leaves,  &c.  and  bake  it  two 
hours  ; when  it  is  taken  out  of  the  oven,  take  off  rhe 
lid,  fill  it  full  of  good  gravy,  put  the  lid  on  again,  and 
fend  it  to  table  hot. 

Giblet  Pie . 

TAKE  two  pair  of  young  goofe  giblets,  fcalded  and** 
wafhed  clean,  and  cut  them  in  pieces  the  fame  as  for 
Hewing  orfoup;  lay  a thin  pafle  round  the  rim  of 
your  difh,  put  in  your  giblets,  feafon  them  with  pep- 
per and  fait,  put  a little  butter  on  them,  and  put  in  a 
gill  of  water ; put  a pufTpafte  half  an  inch  thick  over 
them,  clofe  it,  rub  it  over  with  the  yolk  of  an  egg, 
ornament  the  top,  and  bake  it  two  hours  in  a good 
oven ; when  it  i§  taken  out  put  fome  good  gravy  in, 
and  fend  it  up  hot. 

When  your  giblets  begin  to  get  hard  put  them  in  a 
fauce.-panj  cover  them  with  water,  ftew  them  till  they 
are  tender,  and  let  them  Hand  till  they  are  cold  before 
you  put  them  in  the  pie.  Some  put  a thin  beef-fteak 
at  the  bottom,  and  fome  thin  lamb-chops,  but  in  that 
cafe  you  may  do  as  you  think  proper. 

Rabbit  Pie . 

TAKE  two  young  rabbits  and  cut  them  to  pieces; 
lay  a thin  fheet  of  pafte  round  the  rim  of  your  difh, 
put  fome  thin  dices  of  veal  at  the  bottom,  feafon  them 
with  pepper  and  fait,  then  put  in  the  rabbits,  feafon 
them  with  pepper  and  fait,  put  in  fome  truffles  and 
morels  well  wafhed,  artichoke  bottoms  cut  in  pieces, 
chop  a handful  of  parfley  and  drew  over,  and  put  in  a 
gill  of  water ; put  a good  puff-pafle  half  an  inch  thick 
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over  them,  clofe  it,  rub  it  over  with  the  yolk  of  an 
eg£,  ornament  the  top  with  leaves  cut  in  pafte,  and 
bake  it  two  hours ; when  it  is  taken  out  of  the  oven, 
put  in  fome  good  veal  gravy,  and  fend  it  to  table  hot.  < 

Hare  Pie . 

MAKE  a hot  pafte  with  half  a peck  of  flour  and 
butter,  as  direded  in  the  beginning  of  this  chapter, 
and  raife  i:  up  high  y make  a good  veal  force-meat, 
bruife  in  the  liver  of  the  hare,  and  put  in  a glafs  of  red 
wine,  fcafon  it  pretty  high,  and  put  it  all  round  the 
infide  of  the  pie  ; cafe  and  bone  a large  hare,  cut  it  in 
pieces,  feafon  it  with  pepper,  fait,  and  grated  nutmeg, 
put  it  in  as  fnug  as  you  can,  lay  a little  butter  on  the 
top,  put  on  the  lid,  rub  it  over  with  the  yolk  of  an 
egg,  ornament  the  fides  and  top,  and  bake  it  three 
hours  ; put  the  bones  of  the  hare  into  a ftew-pan,  with 
a pint  and  a half  of  gravy,  half  a pint  of  red  wine, 
fome  pepper  and  lalt,  and  ftew  it  for  one  hour ; then 
ftiain  it  off,  and  one  hour  before  the  pie  is  done,  take 
it  out  and  put  in  the  gravy ; then  put  it  in  again,  and 
when  it  is  done  fend  it  to  table  hot. 

Patty  Goii  de  Vou . 

MIX  a pound  of  butter  with  a quarter  of  a peck  of 
flour,  make  half  of  it  into  a ftiff  pafte  with  cold  water, 
work  it  well  with  your  hands,  and  roll  it  out ; take  a 
tin  or  copper  patty-pan,  fprinkle  fome  flour  on  it,  and 
lay  the  pafte  on ; mix  the  other  half  with  cold  water, 
but  not  fo  ft  iff,  and  puff*  it ; cut  fome  thin  dices  off  a 
leg  of  veal,  and  lay  over  the  bottom  pafte,  feafon  them 
with  pepper  and  fair,  cut  a chicken  into  joints  and  lay 
on  the  veal,  lay  a veal  Jweetbread  cut  in  flices,  two 
artichoke  bottoms  cut  in  pieces,  an  ox-palate  boiled 
tender  and  cut  in  pieces,  a dozen  fmall  force-meat 
bails,  the  fame  of  egg-balls,  a few  truffles  and  morels 
walked  well  in  warm  water,  a few  frefh  mulhrooms 
fit  wed  a little,  and  fome  afparagus  heads  boiled,  over 
the  chicken,  feafon  it  with  pepper  and  fait,  grate  on 
half  a nutmeg,  chop  two  fhaiiots  fine,  and  put  over  it, 

then 
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then  lay  thin  flices  of  veal  over  all ; roll  the  puff-pafte 
out  and  lay  on  it,  clofe  it,  rub  it  over  with  the 
yolk  of  an  egg,  ornament  the  top,  and  bake  it  in  a 
moderate  oven  two  hours  y have  a pint  of  white  cullis 
ready  againft  it  is  taken  out  of  the  oven,  then  flip  it 
out  of  the  patty- pan  into  the  difh,  take  off  the  lid, 
raife  up  the  veal,  and  pour  the  cullis  in  ; put  the  lief 
on  again,  and  fend  it  up  hot.  Take  care  to  leave 
half  an  inch  round  the  rim  to  clofe  in  the  upper  cruft. 

Gou  de  Vou,  Pie9 

MUST  be  jaifed,  and  the  ft  me  ingredients  put  in, 
in  the  fame  manner  as  the  above,  only  it  will  take 
Uiore  bakings  and  put  cullis  in  the  fame  way. 

Beef -Steak  Batty . 

SPRINKLE  fome  flour  on  a tin  or  copper  patty- 
pan, make  a thin  fheet  of  tart-pafte,  as  directed  in  the 
firft  receipt  for  tart-paftes,  and  put  on  it -9  take  rump- 
fteaks  cut  very  thm  and  in  fmall  pieces,  feafon  them 
with  pepper  and  fait,  and  fill  your  patty ; lay  a good 
puff-pafte  moderately  thick  over  it,  clofe  it,  rub  it 
over  with  the  yolk  of  an  egg,  ornament  the  top,  and 
bake  it  one  hour  and  a half  in  a moderate  oven ; then 
take  it  out,  flip  it  into  the  difh,  fill  it  with  good  brown 
gravy,  and  fend  it  to  table  hot. 

Sweetbread  Batty . 

SPRINKLE  a little  flour  on  a patty-pan,  lay  on  a 
thin  fheet  of  tart-pafte  as  above  for  beef-fteak  patty, 
take  fome  veal  force-meat,  and  lay  a thin  fheet  over 
the  pafte,  but  leave  about  half  an  inch  from  the  edge 
of  your  pafte  to  clofe  on  the  top  lid  * have  two  veal 
Leetbreads  boiled,  cut  them  in  thin  flices,  and  put  on 
the  force-meat,  fome  lambs  ftones  fkinned  and  cut  in 
two,  a few  truffles  and.  morels,  fome  frefh  mushrooms 
cut  fmall,  one  artichoke  bottom  cut  in  fnriall  pieces, 
and  a few  afparagus  tops  boiled  tender,  lay  them  over 
the  fweetbreads,  with  a few  force-meat  and  egg  balls, 
feafon  them  with  pepper  and  fait,  and  grate  on  a little 

nutmeg  y 
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nutmeg;  put  a good  pufF-pafte  at  the  top*  clofe  it, 
rub  it  over  with  the  yolk  of  an  egg,  ornament  the  top, 
and  bake  it  one  hour  in  a moderate  oven;  then  take  it 
out,  flip  it  into  a difh,  take  off  the  top,  fill  it  with 
white  cullis  or  beihemel,  put  on  the  cover,  and  lend  ic 
up  hot, 

Peregord  Pie, 

TAKE  three  brace  of  partridges,  pick,  draw,  and 
finge  them,  trufs  them  like  a fowl  to  boil,  dip  the 
breads  into  hot  water,  and  then  lard  them  with  bacon ; 
beat  a pound  of  fat  bacon  in  a mortar,  fcald  the  livers, 
and  bruife  them,  mix  them  with  the  bacon,  and  put 
Jialf  into  the  infide  of  the  partridges;  chop  fome 
parfley,  fweet  herbs,  and  lemon- peel  fine,  and  a few 
bafil  leaves,  mix  them  with  fome  beaten  mace,  nut- 
meg, pepper  and  fait ; raife  half  a peck  of  flour  made 
into  a pafte,  as  diredted  in  the  beginning  of  this 
chapter,  put  the  other  half  of  the  bacon  and  livers  over 
the  bottom,  fprinkle  half  the  herbs  oyer  it,  then  lay 
in  the  partridges,  and  fprinkle  the  reft  of  the  herbs  over 
them  ; pare  half  a dozen  frefh  truffles,  and  cut  them  in 
thin  flices,  half  a pint  of  frefh  mufhrooms  chopped 
fine,  fix  fhaliots  chopped,  and  put  over  them  ; put 
little  bits  of  butter  here  and  there  between  them,  and 
a little  fat  bacon  cut  fine,  and  put  a layer  of  fat  bacon 
over  all ; put  on  the  lid,  rub  the  pie  all  over  with  the 
yolk  of  an  egg,  ornament  the  fides  and  the  top,  and 
bake  it  three  hours ; take  fome  good  gravy  that  will 
jelly,  boil  fix  bay  leayes  in  it  for  a few  minutes,  then 
take  out  the  leaves ; when  the  pie  is  taken  out  of  the 
oven  take  off  the  lid  and  the  bacon,  put  in  the  gravy, 
and  as  the  fat  rifes  flcim  it  off,  (for  by  putting  in  the 
gravy  you  can  fkim  the  fat  off  better  than  otherwife) 
put  on  the  lid,  and  fend  it  to  table  hot.  If  you  want 
it  cold,  let  it  ftand  with  the  lid  on  ; then  take  off  the 
lid,  and  £>ut  fome  favory  jelly  over  the  top,  or  fend  it 
with  the  lid  on  only. 
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, Lit  tie  Mutton  Pies. 

RAISE  half  a dozen  fmall  pies  as  high  as  you  can? 
cut  the  meat  oft  a loin  of  mutton  from  the  bones^ 
and  almofl  all  the  fat,  cut  it  in  little  pieces,  feafon  it 
with  pepper  and  fait,  fill  your  pies,  put  on  the  lids, 
and  bake  them ; make  a gravy  from  the  bones  ; when 
they  are  taken  out  of  the  oven  fill  them  with  gravy,  then 
put  them  in  a difh,  and  lend  them  up  hot.  Pork  pies 
are  made  in  the  fame  manner.  You  may  make  large 
ones  the  fame  way. 

1 Turbot  Pie . 

GUT,  gill,  and  wafh  a middle-fized  turbot,  half 
boil  it,  and  take  the  fleih  from  the  bones  as  whole 
as  you  can ; put  a thin  pafle  round  the  edge  of  the 
difh,  feafon  the  turbot  with  beaten  cloves,  mace,  pep- 
per, and  fait,  fome  parfley  and  fweet  herbs,  fhred  fine, 
lay  it  in  the  difh,  with  fix  yolks  of  hard  eggs,  put  a 
pound  of  butter  at  the  top,  and  a little  of  the  liquor  it 
was  boiled  in ; put  a good  puff-pafle  over  it,  clofe 
it,  rub  it  over  with  the  yolk  of  an  egg,  ornament  the 
top,  and  bake  it  one  hour  and  a half;  when  it  is  done 
fend  it  up  hot  to  table.  It  eats  very  well  cold. 

Salmon  Pie . 

TAKE  four  pounds  of  the  middle  part  of  a falmon, 
fcale  it,  cut  the  bone  out,  cut  it  in  thin  flices,  feafon 
them  with  beaten  cloves,  mace,  pepper,  and  fait ; lay 
a thin  pafle  all  over  the  difh,  put  fome  butter  over 
the  pafle,  then  a layer  of  falmon,  then  a little  butter, 
and  fo  on,  till  it  is  full,  and  put  butter  at  the  top ; boil 
a fine  hen  lobfler,  pick  out  the  meat,  chop  it  fine  with 
the  fpawn,  and  fprinkle  over  it;  then  put  on  a good 
puff-pafle,  clofe  it,  rub  it  over  with  the  yolk  of  an 
tgg,  ornament  the  top,  and  bake  it  two  hours  in  a well 
heated  oven ; fend  it  to  table  hot  or  cold. 
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Salt  Fijh  Pie . 

TAKE  half  of  a fine  fait  fifh,  trim  it,  and  lay  it  in 
water  all  night ; the  next  morning  wafh  it  well,  put  it 
cn  the- fire  in  a kettle  of  water,  and  boil  it  till  it  is 
Sender ; then  take  it  out  and  put  it  into  a difh,  take  the 
ikin  off,  pick  the  meat  from  the  bones,  and  mince  it 
'final],  take  the  crumb  of  a penny  French  roll,  cut  it  in 
flices,  and  boil  it  up  with  a quart  of  new  milk ; break 
the  bread  very  fine  with  the  back  of  a fpoon,  put  in 
your  minced  fait  fifh,  a pound  of  melted  butter,  a 
handful  of  parfley  fhred  fine,  half  a nutmeg  grated,  a 
Ik  tie  beaten  pepper,  and  a large  fpoonful  of  muftard, 
and  mix  them  all  together  ; lay  a thin  puff-pafte  all 
ever  the  difh,  put  in  the  ingredients,  cover  it  with  a 
thin  puff-pafte,  bake  it  one  hour,  and  fend  it  to  table 
hot. 

Sole  Pie . 

LAY  a thin  pafte  all  over  the  bottom  of  your  difh ; 
take  two  pounds  of  eels,  fkin,  gut,  and  wafh  them 
clean,  and  boil  them  till  they  are  tender,  pick  all  the 
meat  clean  from  the  bones,  and  mince  it  fine,  mix  it 
with  a few  crumbs  of  bread,  fome  parfley  and  lemon- 
peel  flared  fine,  an  anchovy  boned  and  chopped  fmall, 
iome  grated  nutmeg,  pepper  and  fait,  a quarter  of  a 
pound  of  butter,  and  lay  it  over  the  pafte  ; cut  the  flefh 
off  a pair  of  larg  foies,  or  three  pair  of  fmall  ones, 
clean  from  the  bones  and  fins,  (but  take  care  to  fcale 
end  fkin  them)  feafon  it  with  nutmeg,  pepper,  and  fait, 
lay  it  on  the  force  meat,  and  put  on  a little  butter ; 
put  the  >ones  of  the  eels  and  the  foies  into  the  liquor 
the  eels  were  boiled  in,  with  a little  mace  and  fait,  boil 
it  till  it  is  reduced  to  half  a pint,  and  then  (train  it  off; 
let  it  (land  till  it  is  cold,  and  then  put  it  in  your  pie.; 
put  a puff  oafte  on  it,  clofe  it,  ornament  the  top,  bake 
it  two  hours  in  a moderate  oven,  and  fend  it  to  table 
hot. 
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Carp  Pie . 

TAKE  a brace  of  carp,  fcale,  gut,  and  wafh  them 
clean;  clean  two  eels,  and  boil  them  till  they  are  ten- 
der, pick  off  all  the  meat,  and  mince  it  fine,  with  the 
roe  of  the  carp,  a handful  of  bread  crumbs,  a little 
parfley,  fweet  herbs,  and  lemon -peel  Aired  fine,  an 
anchovy  boned  and  chopped  fine,  half  a pint  of  cyders 
blanched,  and  the  yolks  of  three  hard  eggs  chopped 
fine,  feafon  it  with  pepper,  fait,  and  grated  nutmeg, 
mix  it  up  with  half  a pound  of  butter,  and  fill  the  belly 
of  the  carp  with  it ; lay  a thin  pade  over  the  bottom  of 
the  dilL,  and  put  in  the  carp  ; (if  you  have  any  force- 
meat left,  make  it  into  balls  and  put  round  the  carp) 
put  the  bones  of  the  eels  into  the  liquor  they  were 
boiled  in,  with  a few  cloves  and  mace,  whole  pepper, 
an  onion,  a bundle  of  fweet  herbs,  and  an  anchovy, 
boil  it  till  it  is  reduced  to  half  a' pint,  drain  it  off, 
and  put  it  in  the  fauce-pan  again,  with  a gill  of  white 
wine,  a piece  of  butter  as  big  as  a hen's  egg,  mixed 
with  a little  dour;  boil  it  up,  let  it  dand  till  it  is 
cold,  and  then  put  it  in  the  pie;  put  a good  puff- 
pade  half  an  inch  thick  over  it,  and  bake  it  two  hours; 
when  it  is  taken  out  of  the  oven,  if  there  is  not  liquor 
enough  fill  it  up  with  forme  fifh  gravy,  and  fend  it 
hot  to  table. 

T inch  and  Eel  Pie . 

SCALE,  gut,  and  wafh  a brace  of  tench,  and  cut  off 
the  fins;  Ikin,  gut,  and  walh  two  fine. eels, and  cut 
them  in  pieces  two  inches  long,  dafon  both  tench  and 
eels  with  beaten  cloves,  mace,  nutmeg,  pepper,  and 
fair,  a little  parfley  and  lemon-peel  dared  fine  ; lay  a 
thin  pade  round  the  edge  of  the  difh,  put  in  the  t ench, 
and  eels  round  them,  drew  the  red  of  the  feafoning 
that  left  over  them,  put  on  half  a pound  of  butter, 
and  half  a pint  of  white  wine  in  it ; put  a good  puff- 
pade  over  it,  clofe  it,  bake  it  two  hours  in  a moderate 
oven,  and  fend  it  up  hot. 
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Eel  Pie. 

SKIN  and  gut  as  many  eels  as  you  want,  wafh  them 
clean,  and  cut  them  in  pieces  about  two  inches  long, 
feafon  them  with  beaten  mace,  pepper  and  fait;  lay  a 
thin  pafte  round  the  edge  of  your  difh,  put  on  a little 
butter,  and  half  fill  the  difh  with  water ; put  on  a fheet 
of  good  puff- pafte,  clofe  it,  and  bake  it.  You  may 
raife  a cruft:,  and  put  in  the  eels  the  fame  way,  only- 
leave  out  the  water,  and  when  it  is  baked  put  in  a little 
fifh  gravy. 

Flounder  Pie. 

TAKE  fix  or  eight  large  flounders,  gut  and  wafli 
them,  dry  them  with  a cloth,  and  cut  all  the  meat  from 
the  bones  and  fins  ; lay  a thin  pafte  over  the  bottom 
of  the  difh,  put  fome  butter  over  it,  lay  on  the  fifh, 
and  feafon  it  with  beaten  mace,  pepper  and  fait;  put 
the  bones  in  a pint  of  water,  with  a little  horfe-radifh, 
parfley,  lemon-peel,  a cruft  of  bread,  a little  fait,  and 
a gill  of  white  wine,  boil  it  till  it  is  reduced  to  half  a 
pint,  ftrain  it,  and  when  it  is  cold  put  it  into  the  pie  * 
put  a puff-pafte  over  it,  bake  it  one  hour  and  a half* 
and  fend  it  to  table  hot. 

Herring  Pie . 

TAKE  fix  large  herrings,  fcale,  gut,  and  wafh  them 
clean,  cut  off  the  heads,  fins,  and  tails ; lay  a thin  cruft 
over  the  bottom  of  the  difh,  put  a little  butter  on  it, 
lay  in  your  herrings,  feafon  them  with  beaten  mace, 
pepper  and  fait ; pare  and  core  fix  large  apples,  cut 
them  in  flices,  and  lay  over  the  herrings;  peel  fix  large 
onions,  cut  them  in  flices  and  put  over,  put  a little 
butter  at  the  top,  and  put  in  a little  water ; lay  a good 
puff-pafte  over,  clofe  it,  and  bake  it  one  hour  and  a 
half. 

Lobjier  Pie. 

TAKE  three  large  lobfters  and  boil  them,  take  the 
meat  out  of  the  tails  whole,  cut  each  of  them  in  four 
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pieces  longways*  take  out  the  fpawn  and  the  meat  of 
the  claws*  beat  it  well  in  a mortar,  with  the  crumb  of 
a roll  rubbed  through  a fine  cullender,  feafon  it  with 
mace,  pepper  and  fait,  two  fpoonsful  of  vinegar,  and 
a little  anchovy  liquor,  melt  half  a pound  of  frefh  but- 
ter and  put  in*  and  mix  it  all  up  with  the  yolks  of  two 
eggs ; lay  a thin  fheet  of  pafle  over  the  bottom  of  the 
difh,  lay  half  of  the  force-meat  on,  then  lay  on  the  tails, 
fprinkle  a little  pepper  and  fait  on,  and  put  on  the  re- 
mainder of  the  force-meat,  put  on  a puff-pafte,  clofe  it, 
and  bake  it  one  hour  in  a moderate  oven. 

Mufcle  Pie . 

TAKE  half  a peck  of  mufcles,  wafh  them  well  in  a 
pail  of  water  with  a birch-broom,  put  them  into  a pail 
of  fpring  water  and  fait  for  one  hour,  then  wafh  them 
out,  put  them  into  a fauce-pan,  cover  them  clofe,  and 
flew  them  till  they  are  all  open  5 then  flrain  the  liquor 
from  them,  take  them  out  of  the  fhells,  pick  out  the 
beards,  and  wafh  them  well ; put  them  into  a flew- 
pan,  with  as  much  of  the  liquor  as  will  cover  them,  a 
little  beaten  mace,  a piece  of  butter  mixed  with  dour, 
a handful  of  crumbs  of  bread,  and  a glafs  of  white  wine  ; 
flew  them  a few  minutes,  and  let  them  (land  till  they 
are  cold ; lay  a thin  fheet  of  pafle  over  the  bottom  of 
the  difh,  put  in  the  mufcles,  put  on  a thin  puff- pafle, 
clofe  it,  and  bake  it  half  an  hour.  You  may  make  an 
oyfler  or  cockle  pie  the  fame  way. 

Fijh  Pajlies  the  Italian  Way . 

TAKE  a quarter  of  a peck  of  dour,  and  make  it 
into  pafle  with  fweet  oil,  work  it  well  with  your  hands, 
and  roll  it  out;  take  a large  dice  of  falmon,  fcale  it, 
cut  it  from  the  bone,  and  dip  it  in  fweet  oil ; chop  an 
onion,  a clove  of  garlick,  and  fome  parfley  fine,  mix 
them  with  a little  beaten  mace,  pepper  and  fait,  flrew 
it  over  the  falmon,  lay  it  in  the  pafle,  and  make  it  up 
in  the  fliape  of  a dice  of  falmon ; butter  a fheet  of 
writing  paper  and  put  on  it,  and  bake  it  one  hour. 
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It  eats  beft  cold,  and  will  keep  for  a month.  Any  kind 
of  fifh  may  be  treated  in  the  fame  manner. 

Mince-meat. 

TAKE  fourteen  pounds  of  good  beef-fuet,  pick  it 
clean  from  the  Ikins,  and  chop  it  very  fine,  four  pounds 
of  the  beft  tender  double  tripe,  take  out  the  fat,  wipe 
it  dry  with  a cloth,  and  chop  it  fine;  pare  and  core  as 
many  Holland  pippins  or  pearmain  apples  as  will 
weigh  four  pounds,  and  chop  them  fine,  then  chop 
thele  three  articles  well  together ; have  fourteen  pounds 
of  currants  well  walked  and  pic  ked,  and  dry  them  well 
in  a cloth,  four  pounds  of  jar  raifins  ftoned  and  chopped 
fine,  three  pounds  and  a half  of  moift  fugar  well  bruifed 
with  a rolling-pin,  half  an  gunce  of  ginger,  the  fame 
of  mace,  a quarter  of  an  ounce  of  cloves,  the  fame  of 
cinnamon  and  nutmeg,  dry  them  well,  pound  them 
fine,  and  lift  them  through  a fine  fieve,  the  peeling  of 
four  lemons  chopped  very  fine,  half  a pound  of  candied 
citron,  the  fame  quantity  of  candied  orange  and  lemon- 
peel  cut  in  thin  flips,  then  with  your  hands  mix  all  the 
ingredients  together  for  a quarter  of  an  hour,  then  put 
in  a pint  of  French  brandy,  the  fame  of  mountain  wine, 
and  half  a pint  of  good  crab  verjuice,  mix  it  all  well; 
have  a dry  cold  earthen  pan,  well  glazed  in  the  infide, 
put  the  mince-meat  down  cloi'e,  put  a fheet  of  paper 
over  it,  tie  another  over  the  pan,  put  it  in  a cool,  dry 
place,  and  it  will  keep  fix  months.  It  will  keep  good 
to  the  Eaft  or  Vfeft  Indies,  if  you  put  it  down  very 
clofe  into  two  quart  gallipots,  and  add  a little  more 
brandy,  render  fume  mutton  (net  and  put  over,  tie  it 
over  with  a bladder,  and  leather  over  that ; when'you 
want  to  ufe  it  ftir  it  well  up  from  the  bottom,  as  all 
the  goodnefs  fettles  there ; and  when  you  have  kept  it 
fome  time  put  a little  more  brandy  and  verjuice  to  it. 

By  the  fame  rules  you  may  make  more  or  lefs  as 
you  pleafe. 

Make  a good  pufF-pafte,  roll  the  bottoms  out  thin, 
flour  your  pattv-pans  w 
cording  to  their  fize  put 


ill,  lay  on  the  pahe,  and  ac- 
in  the  mince-meat;  put  a puff- 
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pafte  foiled  thin  over  them,  clofe  it  as  light  as  you  can, 
and  never  ufe  any  water  to  wet  the  pafte  when  you 
clofe  it.  If  you  make  it  in  a diih,  lay  a thin  pafte  over 
the  bottom,  put  in  the  mince-meat,  put  on  the  lid*  and 
bake  it  in  rather  a (lack  oven. 

Lent  Mince  Pie . 

BOIL  fix  eggs  hard,  chop  them  fine,  pare  and  core 
twelve  large  pippins,  and  chop  them  fine,  a pound  of 
raifins  of  the  fun  ftoned  and  chopped  fine,  a pound  of 
currants  wafhed  and  picked  clean  and  rubbed  well  in 
a cloth,  a quarter  of  a pound  of  moift  fugar  bruifed, 
an  ounce  each  of  candied  citron,  lemon,  and  orange 
peel  cut  fine,  a quarter  of  an  ounce  of  cloves  and  mace 
beat  fine,  a little  grated  ginger  and  nutmeg,  mix  all 
well  together  with  a gill  of  brandy  and  one  of  fack; 
lay  a thin  fheet  of  puff-pafte  at  the  bottom  of  the  difh, 
pur  in  the  mince-meat,  fqueeze  in  thejuiceof  a Seville 
orange,  put  a thin  puff-pafte  over,  and  bake  it  one 
hour.  You  may  make  it  into  frnall  pies  in  patty-pans, 
to  turn  out  the  fame  way  as  the  other. 

F lor endine  of  Veal » 

TAKE  .two  veal  kidnies,  fat  and  aft,  and  mince 
them  very  fine,  chop  a little  parfley,  fweet  herbs,  and 
lemon-ped  very  fine,  four  or  five  yolks  of  hard  eggs 
chopped  fine,  feafoncd  with  beaten  cloves,  mace,  nut- 
meg, and  fait,  a handful  of  bread -crumbs,  two  pippins 
pared  and  chopped  fine,  one  ounce  of  candied  lemon 
peel  cut  fmall,  a little  fack  and  orange-flower  water, 
beat  up  four  eggs  well,  and  mix  the  ingredients  well 
together ; lay  a puff-pafte  round  the  edge  of  the  difh, 
anc\  a very  thin  fheet  at  the  bottom ; cover  it  with  ano- 
ther fheet  of  puff-pafte,  ornament  the  top  as  you  fancy, 
bake  it  in  a flack  oven,  fprinkle  powder  fugar  at  the  top, 
and  fend  it  to  table  hot. 

Cheefe  Curd  Flor  endine. 

TAKE  a pound  of  almonds,  put  them  in  boiling 
water,  take  off  the  fkins,  and  beat  them  in  a mortar, 
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with  a little  rofe  water  to  keep  them  from  oiling; 
break  two  pounds  of  cheefe  curd  well  with  your  hands, 
put  it  to  the  almonds,  and  beat  them  well  together, 
wafh  and  pick  half  a pound  of  currants  clean  and  put 
in ; fle\V  a little  fpinach,  fqueeze  it  dry  between  two 
plates,  chop  it  fine,  and  fweeten  it  to  your  palate,  grate 
in  half  a nutmeg,  and  mix  it  well  together;  lay  a thin 
puff-pafte  at  the  bottom  of  the  difh,  and  a thick  one 
round *the  rim,  and  put  in  the  ingredients;  roll  out 
fome  puff  pafle,  and  cut  it  out  in  flips  as  thick  as 
a goofe’s  quill,  put  it  acrofs  and  acrofs,  to  make  it 
look  like  checquers,  fprinkle  a little  powder  fugar 
over  it,  and  bake  it  half  an  hour. 

Florentine  of  Apples  and  Oranges . 

TAKE  fix  fine  Seville  oranges,  cut  them  in  two, 
fqueeze  out  the  juice,  ftrain  it  through  a fieve,  and  fave 
it  covered  over,  take  out  the  pulp,  and  lay  them  in 
water  twenty-four  hours,  fhift  them  three  or  four  times, 
and  boil  them  in  three  or  four  different  waters  till  they 
are  tender;  thef^  drain  them  from  the  water,  put  the 
juice,  with  two  pounds  of  lump  fugar,  into  a ftew-pan, 
put  them  in,  and  boil  them  to  a fyrup,  but  take  care 
they  do  not  flick  to  the  pan,  then  put  them  away  in 
gallipots  for  ufe;  when  you  ufe  them,  pare  and  core 
twelve  pippins,  quarter  them,  put  them  into  a ftew- 
pan,  with  a little  water  and  fugar,  boil  them  till  they 
are  foft,  and  beat  them  with  a fpoon ; when  they  are 
cold  flice  two  oranges  into  them ; lay  a puff-pafte 
round  the  edge  of  the  difh,  put  them  in,  firing  them 
at  the  top  as  the  above,  and  bake  them  half  an  hour. 

Fort  de  Moy . 

LAY  a thick  flieet  of  puff-pafte  round  the  rim  of 
your  difh,  then  put  in  a layer  of  Naples  bilcuit,  then  a 
layer  of  butter  and  beef-marrow  cut  in  Dices,  then  a 
layer  of  all  forts  of  candied  fweetmeats  cut  in  thin 
Dices,  and  fo  on  till  the  difh  is  full;  then  boil  a quart 
of  cream  or  milk  with  a flick  of  cinnamon,  and  fweeten 
it  to  your  palate;  when  it  is  cold,  beat  up  four  eggs. 
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and  mix  well  with  it,  and  a fpoonful  of  orange-flower 
water ; take  out  the  cinnamon,  pour  it  over  the  re- 
mainder in  the  difh,  and  bake  it  half  an  hour  in  a mo- 
derate oven,  but  not  too  flack. 

Artichoke  Pie . 

BREAK  twelve  artichokes  from  the  ftalks,  wafh  and 
boil  them,  pull  off  all  the  leaves  and  chokes  from  the 
bottoms ; lay  a puff-pafte  over  the  bottom  of  your 
difh,  and  a quarter  of  a pound  of  frefh  butter  on  it, 
then  lay  a row  of  artichokes,  mix  a quarter  of  an 
ounce  of  beaten  mace  with  a fpoonful  of  pepper  and 
fait,  ftrew  half  of  it  over  them,  then  lay  the  reft  on, 
ftrew  more  feafoning  on,  put  a quarter  of  a pound  of 
butter  at  the  top,  boil  half  an  ounce  of  truffles  and 
morels  in  a gill  of  water,  pour  the  water  into  the  pie, 
cut  the  truffles  and  morels  very  fmali  and  fprinkle  over 
it,  put  in  the  yolks  of  twelve  hard  eggs  with  a knife, 
take  the  pulp  off  the  bottom  of  the  leaves,  make  it  into 
round  balls,  and  put  them  in,  pour  in  a gill  of  white 
wine,  cover  your  pie  with  a thin  puff-pafte,  and  bake 
it  j when  the  cruft  is  done  the  pie  is  enough, 

Potatoe  Pie • 

BOIL  three  pounds  of  middle-fized  potatoes,  and 
peel  them  ; put  a thin  pafte  over  the  bottom  of  your 
difh,  putfome  butter  on  that,  cut  your  potatoes  in  flices 
and  lay  in,  chop  fix  hard  eggs  and  ftrew  over  them, 
grate  a nutmeg  over  all,  fprinkle  on  a fpoonful  of  fait, 
a tea-fpoonful  of  pepper,  and  put  in  half  a pint  of  white 
wine;  lay  on  a thin  puff' pafte,  clofe  it,  and  bake  it  half 
an  hour. 

Onion  Pie . 

PARE  a pound  of  potatoes,  flice  them  thin,  peel 
about  a pound  of  large  onions,  and  flice  them,  pare  the 
fame  quantity  of  apples,  core  and  flice  them  likewife, 
boil  fix  eggs  hard,  take  off  the  fhells,  and  cut  them  in 
flices ; lay  a thin  fbeet  of  puff-pafte  over  the  bottom 
of  the  difh,  put  on  a quarter  of  a pound  of  frefh  butter, 
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mix  a quarter  of  an  ounce  of  beaten  mace,  a tea-fpoon- 
ful  of  pepper,  and  three  of  fait,  ftrew  fome  over  the 
butter,  then  lay  in  a layer  of  potatoes,  a layer  of  onions, 
a layer  of  apples,  and  one  of  eggs,  ftrew  fome  feafon- 
ing  on,  and  fo  on  till  all  the  ingredients  are  in  ; ftrew  the 
remainder  of  the  feafoning  on  the  top,  put  on  a quarter 
of  a pound  of  butter,  and  pour  in  half  a pint  of  white 
wine;  put  a thin  puff-pafte  over  it,  and  bake  it  one 
hour  and  a half. 

Skirret  Pie . 

TAKE  two  or  three  pounds  of  fkirret- roots,  wafh 
them  clean,  and  boil  them  till  they  are  tender,  peel  and 
flice  them;  lay  a thin  pafte  round  the  rim  and  Tides  of 
your  difh,  put  in  the  lkirrets  to  half  a pint  of  cream  or 
new  milk,  beat  up  one  egg  well  with  a little  nutmeg, 
beaten  mace,  and  fait,  and  pour  in  as  much  as  the  difh. 
will  hold  ; put  on  a thin  puff-pafte,  and  bake  it  half  an 
hour.  You  may  put  in  fix  yolks  of  hard  eggs  if  you 
like  it. 

Savory  Egg  Pie . 

BOIL,,  twelve  eggs  hard,  and  chop  them  fine,  a pound 
of  beef-fuet  or  marrow  fhred  fine,  the  fame  quantity  of 
currants  well  wafhed  and  picked,  feafon  them  with  a 
little  nutmeg  and  cinnamon  beat  fine,  mix  all  together, 
with  two  or  three  fpoonsful  of  cream,  a little  fack,  and 
a fpoonful  of  rofe  water;  lay  a thin  pafte  over  the  difh, 
put  in  the  ingredients,  put  a th  n puff-pafte  over  it, 
and  bake  it  haif  an  hour;  when  it  is  done,  ftir  in  half 
a pound  of  frefli  butter,  and  fqueeze  in  the  juice  of  a 
lemon. 

Sweet  Egg  Pie • 

BOIL  twelve  eggs  hard,  take  off  the  {hells,  and  cut 
them  in  thin  (lices ; lay  a thin  puff-cruft  over  the  difh, 
put  in  your  eggs,  with  a quarter  of  a pound  of  frefli 
butter  in  little  bits  amcngft  them,  throw  half  a pound  of 
currants  well  waihed  and  picked  over  the  eggs;  then 
beat  up  four  eggs  well  with  half  a pint  of  white  wine, 
i grate 
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grate  in  half  a nutmeg,  make  it  pretty  fWeet  with  fine 
fugar,  and  pour  it  over  all;  put  a thin  puff-pafte  over 
it,  clofe  it,  and  bake  it  half  an  hour,  or  till  the  cruft 
is  done. 

Green  Coddling  Pie. 

TAKE  two  dozen  fine  green  eoddlings,  lay  fome 
vine  or  cabbage  leaves  at  the  bottom  of  a ftew-pan, 
put  in  the  eoddlings,  and  cover  them  with  fpring 
water,  lay  leaves  over  them,  put  them  on  the  fire, 
and  coddle  them  till  the  fkins  will  peel  off,  but  mind 
they  do  not  break  ; throw  them  into  cold  water,  peel 
off  the  fkins,  cut  them  in  quarters,  and  take  out  the 
cores ; lay  fome  vine  leaves  at  the  bottom  of  the  ftew- 
pan,  put  in  the  eoddlings,  cover  them  with  fpring 
water,  then  with  leaves,  and  fet  them  at  a diftance 
from  the  fire  till  they  are  quite  hot ; then  put  them 
away  all  night  in  a cold  place,  and  the  next  morning 
they  will  be  as  green  as  grafs ; take  them  out  of  the 
liquor,  lay  a thin  pafte  round  the  edge  of  the  difh, 
put  them  in,  chop  fome  lemon-peel  very  fine  and 
fprinkle  over  them,  put  half  a pound  of  moifl  fugar 
on  them,  put  a little  of  the  liquor  in  ; lay  a thin  puff- 
pafte  over,  and  bake  it  in  a moderate  oven ; when  it 
is  taken  out  cut  off  the  lid,  cut  it  in  three-corner 
pieces,  and  lay  it  round  the  pie,  with  one  corner  at 
the  outfide ; boil  a pint  of  cream  with  a laurel  leaf,  a 
little  lemon-peel,  a bit  of  cinnamon,  and  fweeten  it 
with  lump  fugar  to  your  palate;  beat  up  the  yoiks  of 
four  eggs  with  a little  cream,  drain  the  hot  cream  to 
it,  and  keep  it  ftirring  over  a flow  fire  till  it  is  thick, 
but  do  not  let  it  boil,  as  that  will  curdle  it,  take  it  off, 
and  keep  it  ftirring  till  it  is  nearly  cold ; then  put  it 
over  the  pie,  and  when  the  pie  is  quite  cpld  fend  it  to 
table. 

Apple  Ple9 

PARE,  quarter,  and  core  as  many  large  apples  as 
you  will  want ; lay  a thin  pafte  round  the  edge  of  the 
difh,  put  a little  fugar  at  the  bottom,  and  lay  in  your 
apples,  chop  fome  lemon-peel  fine  and  ftrew  over 
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them,  put  in  fome  quince  .marmalade  in  little  bits  on, 
then  more  fugar,  put  a little  water  in  the  difh,  put  a 
puff-pafte  over,  clofe  it,  and  bake  it  nicely;  when  it 
is  taken  out  cut  off  the  lid,  bruile  the  apples  well,  ftir 
in  a piece  of  butter,  and  fend  it  to  table  hot;  or  you 
-may  fend  it  without  the  butter.  If  you  chufe  it  cold, 
make  a cream  the  fame  as  for  green  coddling  pie,  and 
treat  it  in  the  fame  manner. 

Goofeherry  Pie . 

LAY  a thin  pafte  round  the  rim  of  your  difh,  put 
a little  fugar  at  the  bottom,  pick  your  goofeberries, 
and  if  it  is  rainy  weather,  or  they  are  dully,  walh  them, 
and  lay  them  in,  put  fugar  over  them,  put  a little  wa- 
ter in  the  difh,  put  a nice  puff-pafte  over  them,  and 
bake  them  in  a moderate  oven ; let  the  pie  be  cold 
before  you  fend  it  to  table ; or  if  you  like  it,  you  may 
cream  it  the  fame  as  a green  coddling  pie. 

Currant  and  Rajberry  Pie . 

LAY  a thin  pafte  round  the  rim  of  your  difh,  put 
a little  fugar  at  the  bottom,  pick  your  rafberries,  and 
half  fill  the  clifh,  pick  the  currants  and  lay  over  the 
rafberries,  and  fugar  over  them,  put  a fpoonful  of 
water  in  the  difh,  put  a thin  puff-pafte  lid  over,  clofe 
it,  and  bake  it  nicely  ; when  the  pie  is  cold  fend  it  to 
table.  Currant  and  cherry  pie  is  made  the  fame  way. 

Morelia  Cherry  Pie . 

LAY  a thin  pafte  round  the  rim  of  your  difh,  put 
a little  fugar  at  the  bottom,  pick  the  ftalks  off  the 
cherries,  lay  them  in  with  fugar  over  them,  put  a little 
water  in  the  difh,  put  on  a thin  puff-pafte  lid,  and 
bake  it ; when  it  is  cold  fend  it  to  table. 

All  forts  of  plumbs,  damfons,  and  cranberry  pies, 
are  made  the  fame  way.  You  may  ice  all  thefe  fruit 
pies  in  the  following  manner:  beat  up  the  white  of  an 
egg  to  a froth,  then  with  a pafte  brufh  rub  it  over  the 
crown  of  the  pie,f  and  lift  fine  powder  fugar  over  it, 
and  juft  before  you  put  it  into  the  oven  fprinkle  a little 

water 
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water  over  it,  or  it  will  catch  and  burn.  You  may- 

leave  the  icing  alone,  according  as  the  company  likes  it. 

\ 

PETTIT  PATTIES. 

Force-meat  Patties . 

MAKE  a very  light  veal  force-meat,  take  little 
tin  patty-pans,  about  the  fize  of  a tea-cup,  but 
not  fo  deep,  make  a rich  puff-pafte,  roll  out  the  bot- 
toms thin,  butter  the  patty-pan,  roll  a piece  of  force- 
meat round  like  a ball,  put  it  in,  roll  fome  more  puff- 
pafle  for  covers,  put  them  on,  rub  them  over  with  the 
yolk  of  an  egg,  and  bake  them  of  a fine  gold  colour ; 
put  five  or  feven  in  a difh  out  of  the  tin,  and  fend 
them  up  hot ; or  they  will  ferve  for  garnifli  round  large 
made  difhes. 

Chicken,  Turkey,  or  Veal  Patties . 

ROLL  out  fome  puff-pafle,  butter  your  patty-pans, 
and  lay  it  in  them ; cut  fome  ftale  crumb  of  bread  in 
round  pieces,  lay  it  in,  put  a pafte  over  them,  rub 
them  over  with  an  egg,  and  bake  them ; in  the  mean 
time  mince  the  white  part  of  a chicken,  fowl,  turkey, 
or  veal,  very  fine,  put  it  into  a flew-pan,  with  a little 
veal  broth,  a little  lemon- peel  fhred  fine,  grated  nut- 
meg, pepper  and  fait,  a little  cream,  and  a little  butter 
mixed  with  flour,  put  it  into  a ftew-pan,  put  it  over 
the  fire,  and  keep  it  flirting  till  it  is  thick  and  frnooth ; 
fiip  the  patties  into  the  difh,  take  off  the  lid,  take  out 
the  bread,  fill  them  with  the  mince  j put  the  lid  on 
again,  and  fend  them  to  table  hot. 

Fiji}  Patties . 

TAKE  about  a pound  of  any  kind  of  frefh  fifh, 
boil  it  and  pick  the  meat  from  the  bones,  beat  it  well 
in  a mortar,  with  half  a pound  of  bread-crumbs,  fome 
parfley  and  lemon-peel  fhred  fine,  feafon  it  with  beaten 
mace,  pepper  and  fait ; put  in  a quarter  of  a pound 
qf  frefh  butter,  mix  it  up  with  the  yolk  of  an  egg,  but- 

A a 4 ° ter 


PIE  S. 

ter  your  patty-p^ns,  lay  in  a thin  flieet  of  pufF-pafie, 
roll  lome  of  the  force-meat  round,  and  put  in,  put  a 
cover  of  puff  pafte  over  them,  rub  them  over  with  the 
yolk  of  an  egg,  and  hake  them  of  a gold  colour. 

Oyfter  Patties . 

BOIL  a large  filver  eel,  pick  the  meat  from  the 
bones,  and  beat  it  in  a mortar,  with  a little  cloves  and 
mace,  and  a little  mountain  wine  to  moiften  it ; blanch 
fix  large  oyfters,  and  wrap  a little  force  meat  round 
them,  put  them  in  the  pafte  as  above,  and  bake  them. 
You  may  make  them  thus:  put  a piece  of  crumb  of 
bread  between  the  pafte,  as  for  chicken,  &c.  patties, 
feald  two  dozen  large  oyfters,  wafh  them  clean,  and 
chop  them,  but  not  too  fmall,  put  them  into  a ftew- 
pan,  with  a little  of  the  liquor,  a glals  of  mountain, 
ibme  grated  nutmeg,  a piece  of  butter  mixed  with 
flour,  put  it  over  the  fire,  and  keep  it  ftirring  till  it  is 
thick ; when  the  patties  are  taken  out  of  the  oven, 
take  out  the  bread,  put  in  the  oyfters,  and  fend  them 
Up  hot ; or  for  garnifh  round  fifh,  &c. 

Oyfter  Loaves . 

THE  proper  oyfter  loaves  are  made  by  the  bifeuit- 
baker;  but  if  you  cannot  get  them,  take  fix  fmall 
French  roils  rafped,  cut  a hole  in  the  tops,  and  pick 
out  the  crumbs,  but  mind  you  do  not  break  the  cruft, 
and  put  the  loaves  or  rolls  before  the  fire  to  crifp  ; take 
as  many  oyfters  as  you  think  you  will  want,  feald  them 
and  (train  the  liquor  from  them,  wafti  and  beard  them, 
put  them  into  a ftew-pan,  (train  the  liquor  from  the 
fettlings  to  them,  put  in  a gill  of  mountain  wine,  a 
little  cream,  a piece  of  butter  mixed  with  flour,  a 
little  nutmeg,  put  them  over  the  fire,  and  keep  them 
ftirring  till  it  is  thick;  then  put  them,  fauce  and  all, 
into  the  loaves,  and  fend  them  to  table  hot  for  a fide 
difh. 

Lobjl  er  Patties . 

BOIL  a fine  large  lobfter,  pick  out  all  the  meat, 
mince  it  very  fmall,  bruife  the  fpawn  fine,  feafon  it 
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with  beaten  mace,  pepper  and  fait,  mix  it  up  with  a 
little  butter,  and  the  yolk  of  an  egg,  put  it  into  puff- 
pafte,  as  the  other  patties,  and  bake  them.  # 

Fried  Fatties . 

ROLL  out  fome  good  puff-pafte,  about  as  big  as  a 
crown  piece,  and  put  either  a little  veal  force-meat  or' 
fifh  into  it,  turn  it  over,  and  clofe  it  like  an  apple 
puff  j have  a pan  of  boiling  hogs-lard,  fry  them  quick, 
and  of  a fine  brown ; put  them  on  a fieve  before  the  fire 
to  drain,  and  fend  them  round  made  difhes,  fifh,  &c. 

TARTS,  TARTLETS,  and  PUFFS. 

IN  the  beginning  of  this  chapter  you  have  proper 
directions  for  making  all  forts  of  pafte ; and  as  in 
is  neceffary  that  paltry  of  all  kinds  lhould  be  in  one 
chapter,  it  will  not  be  improper  to  end  it  with  fmall 
paftry.  When  you  ufe  prelerved  fruit  for  tarts,  the 
bed  method  will  be  to  put  them  into  glafs  patty- pans, 
and  cut  a cover  out  of  crocant  pafte  in  any  fhape  you 
pleafe,  bake  it  on  a tin  by  itfelf,  and  put  it  over  the 
fruit  in  the  glafs,  for  the  oven  fpoils  preferves,  except 
rafberry  jam.  When  you  make  bottled  fruit  into  tarts, 
fuch  as  goofeberries,  damfons,  and  cranberries,  put 
them  into  china  or  earthen-ware  patty-pans,  fweeten 
them  with  fugar,  put  a thin  puff-pafte  over  them,  and 
ke  them.  If  you  make  them  in  tin  patty-pans  to  turn 
out,  fprinkle  fome  flour  on  the  patty-pans,  lay  a thin 
tart  pafte  in,  then  put  in  the  Fruit  and  fugar,  and  a thin 
cruft  at  the  top,  ice  them,  and  bake  them  in  a flow 
oven ; and  as  foon  as  they  are  done  flip  them  out  of 
the  patty -pans,  or  loofen  them  \ for  if  you  let  them 
Hand  to  be  cold  you  will  not  get  them  out  without 
breaking  them  to  pieces  $ for  apple  tarts,  you  muft 
pare,  quarter,  and  core  the  apples,  if  they  are  large 
cut  the  quarters  in  two,  and  put  them  in  with  a little 
lemon  -peel  chopped  fine,  and  a little  marmalade  of 
quinces,  with  fugar  ever  them ; or  you  may  put  the 
apples  into  a lance-pan,  with  a little  water  and  a little 

lemon- 
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lemon-peel,  and  boil  them  till  they  are  tender ; take 
out  the  lemon-peel,  bruife  them  fine,  and  fweeten 
« them  with  fugar ; when  they  are  cold  put  them  into 
the  patty-pans  and  make  them  the  fame  as  bottled  fruit, 
and  ice  them ; you  may  make  green  goofeberry,  or  all 
forts  of  ripe  fruit,  into  tarts,  fuch  as  currants,  cherries 
of  all  forts,  plums,  damfons,  white  bullace,  apricots, 
&c.  the  fame  as  bottled  fj  uit. 

Orange  or  Lemon  Tarts . 

TAKE  fix  large  oranges  or  lemons,  rub  them  well 
with  fait,  put  them  in  water  for  two  days,  with  a 
handful  of  fait  in  it ; then  change  them  into  frefh  water 
every  day  (without  fait)  fora  fortnight,  then  put  them 
into  a fauce-pan  of  water,  and  boil  them  for  two  or 
three  hours  till  they  are  tender,  cut  them  into  half 
quarters,  and  then  three  corner-ways,  as  thin  as  pofli- 
ble  : pare,  quarter,  and  core  fix  pippins,  put  them 
into  a fauce-pan  with  a pint  of  water,  boil  them  till 
they  are  tender,  break  them  fmooth  with  a fpoon,  and 
put  the  liquor  and  pippins  to  your  oranges  or  lemons, 
with  a pound  of  fine  fugar,  and  boil  all  together  for  a 
quarter  of  an  hour ; if  for  an  orange  tart,  fqueeze  in 
the  juice  of  an  orange;  if  for  lemon,  the  juice  of  a 
lemon ; put  it  into  gallipots,  and  when  cold  tie  pa- 
per over  them.  When  you  make  the  tarts,  let  your 
china,  or  other  patty-pans  be  fmall  and  fhallow,  fill 
them  nearly  full,  and  put  a thin  pufF-pafle  over  them, 
ice  them,  and  bake  them  in  a flow  oven  till  the  pafle 
is  done. 

Green  Apricot  Tarts . 

TAKE  your  green  apricots,  put  fome  vine  or  cab- 
bage leaves  at  the  bottom  of  a preferving-pan,  put 
them  in,  and  cover  them  with  fpring  water  ; put  vine 
or  cabbage  leaves  at  the  top,  but  a board  or  trencher 
on  that,  to  keep  them  under  water,  and  fcald  them 
till  they  are  yellow ; then  take  them  out,  put  them 
into  cold  water  a minute,  and  take  them  out  of  the 
water;  then  put  vine  or  cabbage  leaves  at  the  bottom 
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of  your  preferving-pan,  put  them  in,  and  cover  them 
with  cold  fpring  water ; put  vine  or  cabbage  leaves 
over  them,  put  them  at  a good  diftance  from  the  fire, 
and  let  them  fimmer  up;  but  not  to  boil ; put  them 
away  all  night  in  the  pan  and  liquor,  and  the  next 
morning  they  will  be  green;  take  them  out,  put  them 
into  another  pan,  with  as  much  of  the  liquor  as  will 
moiften  them,  fvveeten  them  with  fine  fugar  to  your 
palate,  give  them  a boil  till  the  fugar  is  melted,  and 
when  they  are  cold  make  them  into  tarts,  in  China, 
earthenware,  or  tin  pattv-pans,  with  what  fort  of  pafte 
you  pleafe,  ice  them,  and  bake  them  in  a flow  oven 
till  the  pafte  is  done. 

Green  Almond  Tarts. 

GATHER  the  almonds  off  the  tree  before  they 
begin  to  fhell,  and  rub  off  the  down  with  a coarfe 
cloth  ; have  a pan  of  fpring  water  ready  to  put  them 
in,  as  faft  as  they  are  done ; then  put  them  into  a 
fkillet,  cover  them  with  fpring  water,  and  put  them 
over  the  fire  at  a great  diftance  till  it  fimmers ; change 
the  water  twice,  and  let  them  remain  in  till  the  laft, 
till  they  begin  to  be  tender ; then  take  them  out,  and 
put  them  in  a clean  cloth,  with  another  over  them,  and 
gently  prefs  them,  to  make  them  dry  ; then  make -a 
fyrup  with  double-refined  fugar,  put  them  in,  and  fim- 
mer them  a few  minutes;  repeat  it  the  next  day;  then 
put  them  into  a (tone  jar,  and  cover  them  very  clofe, 
for  if  the  leaft  air  gets  to  them  they  will  turn  black ; 
when  you  ufe  them,  put  them  into  patty  pans,  and 
put  either  puff  or  tart  pafte  over  them;  ice  and  bake 
them  in  a moderate  oven. 

Rhubarb  Tarts. 

TAKE  the  ftaiks  off  the  rhubarb  that  grows  in  the 
garden,  peel  the  (kin  off,  and  cut  them  the  fize  of  a 
goofeberry,  put  them  into  China  or  earthen-ware  patty- 
pans, with  fugar  over  them,  and  put  on  a pafte  either 
puff  or  tart,  ice  them,  and  bake  them  the  fame  as 
green  goofeberries,  and  they  will  eat  like  them. 

Angelica 


564  PIE  S. 

>1  , j , 

Angelica  Tarts. 

TAKE  fome  golden  pippins  or  nonpariels,  pare  and 
core  them ; take  the  italics  of  angelica,  peel  and  cut 
them  into  fmall  pieces,  an  equal  quantity  of  apples  and 
angelica  ; put  the  apples  into  a fiew-pan,  with  water 
enough  to  cover  them,  with  fome  lemon-peel  and  fine 
fugar,  boil  them  gently  till  they  are  of  a thin  fyrup ; 
then  (train  the  fyrup  from  the  apples  to  the  angelica, 
put  it  over  the  fire,  let  it  boil  gently  for  ten  minutes; 
then  put  it  away  to  cool  5 take  any  fort  of  patty-pans, 
and  lay  a thin  puff-paite  at  the  bottom,  put  on  a thin 
layer  of  the  apples,  and  then  of  angelica,  till  it  is  full, 
fill  them  with  fyrup,  firing  them  acrofs  with  pafte,  the 
fame  as  tartlets,  and  bake  them  in  a flow  oven. 

Icing  for  Tarts . 

BEAT  up  the  white  of  an  egg  to  a high  froth,  with 
a pafle  brufh  put  it  on  the  top  of  the  tarts,  and  fift  on 
them  fine  powder  fugar ; before  you  put  them  in  the 
oven  fprinkle  a little  water  over  them.  Or  thus:  beat 
tip  the  white  of  an  egg  to  a high  froth,  and  put  in  two 
ounces  of  fine  powder  fugar ; with  a wooden  fpoon 
beat  it  well  for  a quarter  of  an  hour,  then  with  a knife 
lay  it  very  thin  over  the  tarts. 

Apple  Tartlets . 

PARE,  quarter,  and  core  fix  pippins,  put  them 
into  a fauce-pan,  with  a little  water  and  lemon- peel, 
and  boil  them  gently  till  they  are  tender ; then  beat 
them  up  well  with  a fpoon  till  they  arefmooth,  fweeten 
them  with  fine  fugar,  take  out  the  lemon-peel,  and 
put  in  a tea-fpoonful  of  rofe  water ; fprinkle  a little 
flour  on  your  fmall  tin  patty-pans,  lay  in  a thin  fheet 
of  puff-pafie,  and  then  put  in  your  apples  ; roll  out  a 
thin  fheet  of  puff- pafle,  cut  it  in  as  fine  firings  as  you 
can,  and  firing  them  acrofs  and  acrofs  in  what  fhape 
you  pleafe  ; rub  a little  white  of  egg  on,  fift  a little 
powder  fugar  over,  and  bake  them  in  a flow  oven  of  a 
nice  light  colour ; then  flip  them  out  into  the  difh. 

Rajberrg 
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Ra [berry  "Tartlets . 

SPRINKLE  a little  flour  over  the  patty-pans,  lay 
a thin  flieet  of  puff-pafte  at  the  bottom,  then  put  in 
fome  rafberry  jam,  firing  them  the  fame  as  the  apple 
tartlets,  fift  fugar  over  them,  and  bake  them  in  a flow 
oven. 

Apricot  Tartlets . 

TAKE  a dozen  ripe  apricots,  tajce  out  the  flones, 
put  them  into  a fauce-pan  with  a little' water,  and  cod- 
dle them  till  are  tender ; then  beat  them  up  with  a 
fpoon  till  they  are  fmooth,  and  fweeten  them  with  fine 
fugar;  fprinkle  a little  dour  on  your  patty-pans,  lay  a 
thin  fheet  of  puff-pafte  at  the  bottom,  put  in  the  apri- 
cots, and  firing  them  as  before.  When  you  chufe  to 
put  cream  on  them,  you  will  have  no  occafton  to  firing 
them,  only  lay  a thin  puff-pafte  over  the  patty- pans, 
put  in  the  fruit,  and  notch  the  edges  all  round  with  a 
knife,  and  bake  them ; when  they  are  done  put  a 
fpoonful  of  cream  over  them  made  the  fame  as  for 
coddling  pies. 

Apple  Puffs. 

PARE,  quarter,  and  core  fix  large  apples,  put 
them  into  a fauce-pan  with  a little  water  and  lemon- 
peel,  cover  them  clofe,  and  flew  them  gently  till  they 
are  tender ; take  out  the  lemon-peel,  and  with  a fpoon 
beat  them  fmooth,  fweeten  them  v/ith  fugar,  and  put 
in  a tea-fpoonful  of  rofe  water,  make  a nice  puff-pafte, 
roll  it  out  thin  to  any  fmall  fize  you  pleafe,  put  in  a 
litde  of  the  apple,  turn  the  pafle  over,  and  clofe  them 
with  a knife ; cut  them  either  three-corner  ways  or 
fquare,  or  in  any  fliape  you  pleafe,  ice  them,  and  bake 
them  in  a moderate  oven  on  tin  or  iron  plates. 

Rajberry  Puff's . 

MAKE  a nice  puff-pafte,  roll  it  out  in  fmall  fizes 
about  as  big  as  a crown  piece,  put  in  a fpoonful  of 
rafberry  jam,  turn  the  pafte  over,  cut  them  in  what 

Hi  ape 
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jfhape  you  pleafe,  ice  them,  and  bake  them  in  a mode- 
rate oven  on  tin  or  iron  plates. 

Apricot  Puffs. 

TAKE  a dozen  ripe  apricots,  take  out  the  Hones, 
put  them  into  a fauce-pan  with  a little  water.  Hew  them 
till  they  are  tender,  then  m;.fh  them  with  a fpoon,  rub 
them  through  a fieve,  and  fweeten  them  with  fugar; 
make  a nice  puff-paH,  roll  it  out  in  pieces  about  as 
big  as  a crown  piece,  put  a little  apricot  on,  turn  the 
paHe  over,  clofe  them,  and  cut  them  in  what  fliape 
you  pleafe,  ice  them,  and  bake  them  in  a moderate 
oven  on  tin  or  iron  plates. 

You  may  maxe  any  kind  of  ripe  plum  puffs  in  the 
fame  manner. 

Curd  Puffs. 

TAKE  two  quarts  of  new  milk,  and  put  a little 
rennet  to  it,  and  when  it  is  broken  put  it  on  a fieve  to 
drain,  then  rub  the  curd  through  a hair  lieve,  and  put 
to  it  a quarter  of  a pound  of  frefh  butter,  about  half 
a pound  of  fine  bread-crumbs,  half  a nutmeg  grated, 
the  rind  of  a lemon  grated,  a fpoonful  of  white  wine, 
fweeten  it  to  your  palate,  and  mix  all  well  together ; 
butter  fome  fmall  tea* cups,  put  in  your  ingredients, 
and  bake  them  half  an  hour  ; when  they  are  done  turn 
them  out  into  a difh. 

' Sugar  Puffs. 

TAKE  the  whites  of  ten  eggs,  and  beat  them  well 
with  a whifk  till  they  rife  to  a high  froth,  them  put 
them  into  a marble  mortar,  and  add  as  much  double- 
refined  fugar  powdered  as  will  make  it  thick,  rub  it 
round  the  mortar  for  half  an  hour,  and  put  in  a few 
carr away -feeds  ; take  a lheet  of  wafers,  and  lay  it  on 
as  broad  as  a fixpence,  and  as  high  as  you  can,  put 
them  into  a,  moderate  oven  for  feven  or  eight  minutes, 
then  they  will  look  as  white  as  fnow* 
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Chocolate  Puffs. 

TAKE  half  a pound  of  double-refined  fugar,  beat 
and  fife  it  fine,  ferape  into  it  one  ounce  of  chocolate 
very  fine,  and  mix  them  together ; beat  up  the  white 
of  an  egg  to  a very  high  froth,  then  put  in  your  cho- 
colate and  fugar,  and  beat  it  till  it  is  as  ftiff  as  a pafte ; 
then  ftrew  fugar  on  fome  writing-paper,  drop  them  on 
about  the  fize  of  a fixpence,  and  bake  them  in  a very 
flow  oven ; when  they  are  done  take  them  off  the  pa- 
per and  put  them  in  plates. 

Almond  Puffs . 

BLANCH  and  fkin  two  ounces  of  almonds,  and 
beat  them  fine  in  a mortar  with  orange-flower  water; 
take  the  whites  of  three  eggs,  and  beat  them  to  a high 
froth,  then  put  in  fome  powder  fugar  finely  fifted,  mix 
your  almonds  with  the  fugar  and  eggs,  and  then  add 
more  fugar  till  it  is  as  thick  as  a pafte ; ftrew  fome 
fugar  on  a fheet  of  writing-paper,  lay  it  on  in  fmall 
cakes,  and  bake  it  in  a cool  oven. 

Lemon  Puffs . 

BEAT  a pound  of  double-refined  fugar,  fift  it 
through  a fine  fieve,  put  it  into  a bowl,  with  the  juice 
of  two  lemons  (trained  through  a fieve,  and  beat  them 
well  together ; then  beat  up  the  white  of  an  egg  to  a 
very  high  froth,  put  it  into  the  lemon-juice  and  fugar, 
beat  ail  well  for  half  an  hour,  grate  in  the  rind  of  two 
lemons,  beat  up  three  eggs  and  put  in,  and  mix  it  well 
up  ; fprinkle  fome  fugar  on  writing-paper,  drop  on  the 
mixture  in  fmall  drops,  and  bake  them  a few  minutes 
in  a moderate  oven. 
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PANCAKES  and  FRITTERS. 

WHEN  you  make  pancakes  and  fritters*  always 
mix  them  one  hour  or  two  before  you  fry  them, 
by  that  means  the  lumps  in  the  flour  will  diflolve,  only 
mind  to  ftir  your  batter  well  up  before  you  ufa  it,  and 
be  fure  your  frying-pans  are  very  clean  and  fmooth, 
otherwife  your  pancakes  will  flick  and  break.  For 
fritters,  be  fure  your  fat  is  very  fweet  and  clean,  or 
elfe  it  will  give  them  a difagreeabie  ftrong  tafte  ; and 
never  fry  them  till  they  are  nearly  wanting,  for  by 
frying  them  too  foon  they  get  flat  and  infipid. 

Cream  Pancakes . 

MIX  a large  fpoonful  of  flour  to  half  a pint  of 
cream,  break  in  two  eggs,  and  beat  them  well  till  all 
is  fmooth  ; put  in  two  ounces  of  powder  fugar,  a little 
beaten  cinnamon  and  nutmeg  ; put  a little  hogs  lard  or 
butter  into  your  frying-pan,  make  it  hot,  put  in  a 
large  fpodnfui  of  batter,  move  the  pan  round  till  it 
covers  the  bottom  and  is  even  all'  over,  fry  one  fide 
brown,  then  tofs  it  over,  and  fry  the  other  fide ; put 
them  on  a difli  before  the  fire  over  one  another,  till 
the  whole  is  done,  fend  them  to  table  hot,  with  beaten 
cinnamon  and  fugar  in  a fmall  plate  or  faucer. 

Fine  Pancakes . 

MIX  half  a pint  of  cream  with  a large  fpoonful  of 
flour,  put  in  half  a pint  of  fack,  the  yolks  of  eighteen 
eggs  beat  fine,  a tea-fpoonful  of  fait,  half  a pound  of 
powder  fugar,  a little  beaten  cinnamon  and  nutmeg, 

mix 
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mix  all  well  together  till  it  is  fmooth,  and  fry  them 
with  frelh  butter  as  above. 

Fine  Pancakes  a fecond  Way± 

MIX  a pint  of  cream  with  flour  to  a thin  batter* 
put  in  half  a pound  of  frefh  butter  melted  and  almoft 
cold,  eight  eggs  well  beat,  half  a nutmeg  grated,  a lit- 
tle fait,  mix  them  well  up,  and  fry  them  as  before. 

A third  Way . 

BEAT  fix  new  laid  eggs  well,  with  half  a pint  of 
cream,  a quarter  of  a pound  of  fugar,  half  a nutmeg 
grated,  as  much  flour  as  will  make  them  of  a proper 
thicknefs,  and  fry  them  as  above. 

Milk  Pancakes . 

MIX  a pint  of  milk  with  as  much  flour  as  will  make 
it  a thin  batter,  put  in  a glafs  of  brandy,  a little  nut- 
meg, ginger,  and  fait,  break  in  four  eggs,  beat  them 
well  together  till  they  are  fmooth,  and  fry  them  as 
before  dire&ed,  and  fprinkle  fugar  over  them. 

Common  Pancakes . 

MIX  a quart  of  milk  with  as  much  flour  as  will 
make  it  into  a thin  batter,  break  in  fix  eggs,  put  in 
a little  fait,  and  a fpoonful  of  beaten  ginger,  mix  all 
well  together,  fry  them  as  before  directed,  and  fprinkle 
fugar  over  them. 

A ^uire  of  Paper  Pancakes . 

MIX  a pint  of  cream  with  three  fpoonsful  of  fine 
flour,  three  of  fack,  and  one  of  orange  flower  water, 
a little  powder  fugar,  half  a nutmeg  grated,  half  a 
pound  of  frelh  butter  melted  almoft  cold,  and  mix  all 
well  together ; put  a piece  of  butter  in  the  pan  as  big 
as  a walnut,  let  them  run  in  the  pan  as  thin  as  poflibie, 
and  fry  them  of  a light  brown  on  both  fides. 

B b Rice 
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Rice  Pancakes . 

TAKE  three  fpoonsful  of  flour  of  rice,  put  it  into 
a fauce-pan  with  a quart  of  cream,  put  it  over  a flow 
fire,  and  keep  it  ftirring  till  it  is  thick  and  fmooth; 
ftir  in  half  a pound  of  frefli  butter  and  half  a nutmeg 
grated,  then  pour  it  into  an  earthen-pan  to  cool; 
when  it  is  cold  ftir  in  three  or  four  fpoonsful  of  Hour, 
half  a pound  of  fine  fugar,  a little  fait,  and  nine  eggs 
beat  well ; ftir  all  well  together,  and  fry  them  with 
hogs-lard  or  frefh  butter  of  a nice  brown  on  both 
Tides,  the  fame  way  as  the  firft  pancakes.  If  you  have 
no  cream,  ufe  new  milk  only,  and  put  in  four  fpoonf- 
ful  of  the  rice  inftead  of  three. 

Tanfey  Pancakes. 

PUT  four  fpoonsful  of  flour  into  an  earthen  pan, 
and  mix  it  with  half  a pint  of  cream  to  a fmooth  bat- 
ter, beat  four  eggs  well  and  put  in,  with  two  ounces 
of  powder  fugar,  and  beat  all  well  together  for  a 
quarter  of  an  hour  ; then  put  in  two  fpoonsful  of  the 
juice  of  fpinach  and  one  of  tanfey,  a little  grated  nut- 
meg, mix  all  well  together,  and  fry  them  with  frefh 
butter  ; garnifh  them  with  Seville  oranges  cut  in  quar- 
ters, and  ftrew  powder  fugar  over  them. 

Pink-coloured  Pancakes. 

TAKE  a large  red  beet-root  and  boil  it  tender,  take 
off  all  the  fkins,  beat  it  well  in  a mortar,  and  add  four 
eggs  beat  well,  two  large  fpoonsful  of  flour,  and 
three  or  four  fpoonsful  of  cream,  fweeten  it  with  fine 
fugar  to  your  palate,  grate  in  half  a nutmeg,  put  in  a 
glafs  of  brandy,  fry  them  with  frefh  butter,  and  garnifh 
them  with  preferved  fweetmeats,  or  fprigs  of  myrtle. 

nipple  Fritters. 

TAKE  fix  large  apples,  pare,  quarter  and  take  out 
the  cores,  put  them  in  a deep  difh,  pour  over  them  a 
glafs  of  brandy,  fome  lemon-peel  fhred  fine,  and  grate 
r ’ half 
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half  a nutmeg  over  them ; mix  a gill  of  cream  with 
two  eggs  and  flour  into  a ftiff  batter,  put  it  to  the  ap- 
ples, with  two  ounces  of  powder  fugar,  and  mix  them 
well  together;  have  a large  pan  of  hogs-lard  boiling 
hot,  and  as  quick  as  you  can  put  them  in,  and  fry  them 
crifp  of  a nice  gold  colour ; take  them  out,  and  put 
them  on  a fieve  before  the  fire  to  drain ; then  heap 
them  up  high  in  a difh,  fprinkle  powder  fugar  over 
them,  and  garnifli  them  with  Seville  orange  cut  in  half- 
quarters,  or  fweet-meats. 

Apple  Fritters  a fecond  Way. 

PARE  fix  large  apples,  and  with  a corer  take  out 
the  cores,  and  cut  them  in  flices  as  thick  as  a half-crown 
piece ; mix  half  a pint  of  cream  and  two  eggs  with  flour 
into  a ftiff  batter,  put  in  a glafs  of  brandy,  a little 
lemon-peel  fhred  fine,  two  ounces  of  powder  fugar, 
mix  it  well  up,  and  then  put  in  the  apples ; have  a pail 
of  hogs-lard  boiling  hot,  put  in  every  flice  fingly  as  faff 
as  you  can,  and  fry  them  quick  of  a fine  gold  colour 
on  both  fides ; then  take  them  out,  put  them  on  a 
fieve  to  drain,  then  put  them  into  a difh,  and  garnifh 
them  with  preferved  or  dried  fweetmeats,  or  Seville 
orange  cut  in  half-quarters. 

Fine  Fritters. 

TAKE  about  half  a pound  of  the  fineft  flour,  dry  it 
well  before  the  fire,  and  mix  it  into  a ftiff  batter  with 
new  milk  or  cream,  beat  up  fix  eggs  well,  ftrain  them 
through  a fieve  to  the  batter,  grate  in  a little  nutmeg, 
beaten  mace,  and  fait  with  a glafs  of  fack  or  brandy, 
and  beat  them  well  together  ; pare,  core,  and  chop  fix 
pippins  fine,  and  put  them  in ; have  a pan  of  hogs-lard 
boiling,  and  with  a fpoon  drop  them  in  as  quick  as  you 
can,  fry  them  of  a light  brown,  put  them  on  a fieve  to 
drain  before  the  fire ; then  difh  them,  garnifh  as  be- 
fore, and  ftrew  fine  fugar  over  them. 
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Fritters  Royal. 

PUT  a quart  of  new  milk  into  a fauce-pan  and  make 
it  boil,  then  put  in  a pint  of  fack,  or  mountain  wine, 
boil- it  up  again,  and  let  it  (land  five  or  fix  minutes; 
then  itrain  the  whey  from  the  curd,  put  the  curd  into 
a mortar,  and  beat  it  well  with  fix  eggs ; then  beat  it 
with  a wifk,  put  in  a little  beaten  cinnamon  and  nut- 
meg, fweeten  it  to  your  palate  with  fine  fugar,  and 
make  it  into  a thick  batter  with  flour;  have  a pan  of 
hogs-lard  boiling  hot,  and  with  a fpoon  drop  them  in, 
in  drops  as  big  as  a large  nutmeg,  fry  them  quick  of 
a light  brown,  put  them  on  a fieve  to  drain,  then  difli 
them,  and  garnifh  as  before. 

Hajly  Fritters. 

MIX  half  a pint  of  mild  ale  with  flour  into  a batter 
moderately  ft  iff,  put  in  fome  currants  clean  wafhed  and 
picked,  or  fome  apples  pared,  cored,  and  chopped  fine, 
and  beat  it  up  quick ; in  the  mean  time  put  half  a pound 
of  butter  into  a ftew-pan,  make  it  hot,  and  with  a fpoon 
drop  in  the  fritters  as  quick  as  you  can,  but  take  care 
they  do  not  ftick  together,  then  with  an  egg-flice  turn 
them ; when  they  are  of  a fine  brown  put  them  into  a 
difn,  fl-rew  fome  powder  fugar  over  them,  and  garnifh 
with  a Seville  orange  cut  in  half-quarters. 

Curd  Fritters. 

TAKE  half  a pint  of  cheefe  curd,  and  as  much  flour, 
beat  them  well  together,  with  ten  eggs  beat  and  (train- 
ed, fweeten  them  with  fugar,  put  in  a little  beaten 
cloves,  mace,  nutmeg,  and  a little  faffron,  and  ftir  all 
well  together ; have  a pan  of  hogs-lard  boiling  hot,  and 
with  a fpoon  drop  them  in  as  quick  as  you  can,  fry 
them  of  a light  brown,  put  them  on  a fieve  before  the 
fire  to  drain  a moment,  then  pift  them  in  a difh,  and 
garnifh  with  Seville  orange  cut  in  quarters. 
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Skirret  Fritters. 

BOIL  fome  fkirret  roots  till  they  are  very  tender, 
take  off  the  outfide,  and  beat  a pint  of  the  pulp  very 
fine,  rub  it  through  a fieve,  and  mix  it  with  a large 
fpoonful  of  flour  and  four  eggs  beat  well,  fweeten  it 
with  powder  fugar,  and  put  in  a little  grated  nutmeg 
and  ginger,  and  mix  it  into  a thick  batter ; (if  a large 
fpoonful  of  flour  is  not  fufficient  put  in  more)  have  a 
pan  of  hogs-lard  boiling  hot,  drop  them  in  with  a 
fpoon,  and  fry  them  quick  and  brown;  put  them  on  a 
fieve  before  the  fire  to  drain  a minute,  put  them  in 
a difh,  and  garnifh  with  Seville  orange  cut  in  quarters, 
or  dried  fweetmeats. 

White  Fritters . 

TAKE  two  ounces  of  the  flour  of  rice,  and  lift  it 
through  a very  fine  lawn  fieve,  put  it  into  a fauce-pan, 
with  milk  enough  to  wet  it,  and  when  it  is  well  incor- 
porated put  in  a pint  of  milk,  put  the  whole  over  a 
Rove  or  flow  fire,  and  take  care  to  keep  it  moving ; 
put  in  powder  fugar  to  fweeten  it,  and  fome  candied 
lemon-peel  flired  very  fine,  keep  it  over  the  fire  till  it  is 
as  thick  as  pafie,  flour  a peal,  put  it  on,  and  with  a 
rolling-pin  fpread  it  abroad  about  a quarter  of  an  inch 
thick,  and  when  it  is  quite  cold  cut  it  into  fmall  pieces  ; 
put  half  a pound  of  butter  into  a flew-pan,  make  it 
hot,  and  with  a little  flour  roll  your  fritters  with  your 
hand ; fry  them  of  a light  brown,  then  put  them  into  a 
difh,  and  pour  a fpoonful  of  orange-flower  water  over 
them  ; fprinkle  fome  powder  fugar  over  all,  and  fend 
them  to  table  hot. 

Syringed  Fritters . 

PUT  a pint  of  water  into  a flew-pan,  with  a piece 
of  butter  as  big  as  an  egg;  grate  in  the  rind  of  a 
lemon,  a preferved  lemon-peel  rafped,  a few  orange- 
flours  crifped  and  rubbed  fine ; put  all  over  the  fire, 
and  when  it  boils  flir  in  fome  flour,  which  continue  to 
do  till  it  is  as  thick  as  batter;  then  take  it  off  the  fire: 
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take  an  ounce  of  fweet  almonds,  and  four  bitter  ones, 
blanch  and  beat  them  fine  in  a mortar,  rub  two  Naples 
bifcuits  through  a fine  cullender,  and  beat  two  eggs; 
mix  all  well  together,  and  put  in  eggs  till  your  batter  is 
thin  enough  to  fyringe;  then  fill  your  fyringe,  have  a 
pan  ofhogs-lard  boiling  hot,  fyringe  in  your  fritters  as 
quick  as  you  can,  in  any  form  you  pleafe ; have  a 
ilice  ready  to  take  them  out  in  a moment,  lay  them 
on  a fieve  to  drain,  then  put  them  in  a difh,  and  ftrew 
powder- fugar  over  them : or  you  may  butter  a fheet  of 
paper,  fyringe  your  fritters  on  it  in  the  form  of  a true- 
lover’s  knot,  or  any  other  fhape  ; then  turn  the  paper 
iipfidedown  over  the  pan  of  boiling  hogs-lard  or  butter, 
fo  that  [they  may  drop  off  the  paper  into  it ; fry  them 
of  a light  brown,  lay  them  on  a fieve  to  drain,  difh 
them,  and  lprinkle  powder  fugar  over  them. 

Vine  Leaf  Fritters. 

TAKE  a dozen  of  the  {mailed  vine  leaves  you  can 
get,  cut  off  the  ftalks,  put  them  in  a deep  dilh,  pour 
in  a glafs  of  brandy,  and  grate  the  rind  of  a lemon 
over  them,  and  about  two  ounces  of  powder  fugar; 
mix  a gill  of  cream  with  two  eggs  and  flour  to  a ftifF 
batter,  and  mix  with  them  ; have  a pan  of  boiling 
hogs-lard,  minding  that  the  leaves  have  plenty  of  batter 
on  both  Tides ; put  them  in,  and  fry  them  quick  on 
both  Tides  of  a light  brown,  lay  them  on  a fieve  to 
drain,  then  put  them  in  a difh,  Tprinkle  powder  Tugar 
over  them,  and  glaze  them  with  a hot  iron. 

Clary  Fritters . 

MAKE  a good  ftiff  batter  with  half  a pint  of  new 
milk,  four  eggs,  and  flour ; grate  in  a little  lemon- 
peel  and  Tome  nutmeg,  put  in  two  ounces  of  powder 
fugar,  and  a Tmall  glafs  of  brandy ; then  take  a dozen 
clary  leaves,  cut  away  the  ftalks,  put  them  into  batter, 
taking  care  that  they  have  plenty  of  it  on  both  Tides ; 
have  a pan  of  boiling  hogs-lard,  put  them  in  one  by 
one,  and  fry  them  quick  on  both  Tides  of  a light  brown  ; 
then  take  them  out,  lay  them  on  a fieve  to  drain  a 

moment. 
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moment,  put  them  in  a difh,  ftrew  powder- fugar  over 
them,  and  glaze  them  with  a hot  iron.  Note.  You 
may  drefs  Comfrey  or  Mulberry  leaves  the  fame  way. 

Potatoe  Fritters . 

BOIL  about  a pound  and  a half  of  potatoes,  peel 
and  bruife  them  fine,  rub  them  through  a fieve,  mix 
them  with  a large  fpoonful  of  flour,  a fpoonful  of 
cream,  three  eggs  well  beat,  a little  lemon-peel  fhred 
fine,  a little  nutmeg,  and  powder- fugar  enough  to 
fweeten  them  to  your  palate,  a glafs  of  mountain,  and 
one  of  brandy;  mix  ail  well  together;  have  a pan  of 
boiling  hogs  lard,  and  with  a fpoon  drop  them  in  as 
faff  as  you  can ; fry  them  on  both  fides  of  a light 
brown,  lay  them  on  a fieve  to  drain,  then  put  them  on 
a difh,  and  fprinkle  powder-fugar  over  them. 

Note.  You  mult  fend  with  all  kind  of  fritters 
beaten  cinnamon  and  powder-fugar,  in  faucers,  the 
fame  as  for  pancakes. 

Apple  Fraze . 

PARE  fix  large  apples,  take  out  the  cores,  cut 
them  in  dices,  and  fry  them  on  both  fides  with  butter ; 
put  them  on  a fieve  to  drain,  mix  half  a pint  of  milk 
and  two  eggs  with  flour  to  a batter,  not  too  It  iff,  put 
in  a little  lemon-peel  fhred  fine,  a little  beaten  cinna- 
mon, put  fome  butter  into  a frying-pan,  and  make  it 
hot ; put  in  half  the  batter,  and  lay  the  apples  on  it,  let 
it  fry  a little  to  fet  it,  then  put  the  other  batter  over, 
fry  it  on  one  fide,  then  turn  it  and  fry  the  other  fide 
brown  ; put  it  into  a difh,  ftrew  powder-fugar  over  it, 
and  fqueeze  over  it  alfo  the  juice  of  a Seville  orange. 

Almond  Fraze. 

TAKE  a pound  of  Jordan  almonds,  boil  them  in 
water  a minute,  ftrain  them  off,  and- put  them  into 
cold  water ; take  off  the  fkins,  put  them  into  a mortar, 
and  beat  them  to  a fine  pafte ; put  in  a little  cream 
to  prevent  their  oiling ; beat  up  the  yolks  of  ten 
£ggs>  whites  of  four  well,  with  a pint  of  cream , 
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and  drain  them  through  a fieve  to  the  almonds  ; put  in 
a quarter  of  a pound  of  fugar,  as  much  grated  bread, 
a little  rofe-water;  mix  them  all  well  together;  put  a 
quarter  of  a pound  of  frefh  butter  into  a dew-pan, 
make  it  hot,  pour  in  the  duff,  and  keep  dirring  it  till 
it  is  of  a good  thicknefs,  then  turn  it  into  a dilb,  and 
drew  powder-fugar  over  it. 

Bacon  Fraze. 

CUT  a dozen  thin  radiers  of  bacon,  put  them  into 
a frying-pan,  and  fry  them  on  both  Tides,  but  not  too 
much  ; have  ready  a pint  of  pancake  batter,  and  put 
it  in ; fry  it  gently  till  one  fide  is  done,  then  tofs  or 
turn  it,  as  you  would  a pancake,  to  do  the  other  fide, 
then  put  it  into  a dilb. 


CHAP.  XIX. 

CHEESECAKES  AND  CUSTARDS. 

• . i 

WHEN  you  make  your  cheefecakes,  make  them 
as  near  the  time  you  want  to  bake  them  as 
you  can,  particularly  almon  or  lernon  cheefecakes,  as 
they  will  get  oily  by  danding  long,  and  acquire  a dis- 
agreeable appearance ; take  care  that  your  pans  are 
well  tinned,  for  cudards  in  particular,  and  always  wet 
the  bottoms  with  water  before  you  put  the  milk,  &c. 
into  them,  as  it  will  prevent  their  dicking  or  burning 
to  the  bottoms ; and  thefe  articles  ihould  always  be 
baked  in  a moderate  oven,  for  a quick  oven  will 
fcorch  them,  and  a very  Hack  oven  will  make  them 
look  dingy,  dat,  and  heavy  ; in  this  cafe  there  are  no 
precife  rules  to  be  laid  down,  but  mud  be  learned  by 
care  and  experience. 
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Fine  Cheefecakes . 

TAKE  a pint  of  fweet  cream,  warm  it,  and  put  it 
to  five  quarts  of  milk  warm  from  the  cow  ; then  put 
runnet  to  it,  ftir  it  about,  and  when  broke  ftrain  the 
v/hey  from  the  curd  through  a fine  fieve  or  cloth,  pud 
it  into  a mortar,  and  beat  it  till  it  is  as  fine  as  butter; 
have  half  a pound  of  almonds  blanched  and  beat  fine, 
and  half  a pound  of  macaroons  beat  fine ; if  you  have 
no  macaroons,  get  Naples  bifcuits ; beat  the  yolks  of 
nine  eggs  very  well,  and  ftrain  them  through  a fieve ; 
half  a nutmeg  grated,  a fpoonful  of  orange  or  rofe 
water,  half  a pound  of  powder- fugar ; mix  all  well 
together  ; alfo  mix  well  in  a pound  of  melted  frefh 
butter,  with  half  a pound  of  currants  clean  wafhed  and 
picked ; let  it  ftand  till  it  is  cold,  and  then  make  a 
nice  puff-pafte,  as  directed  in  the  beginning  of  the 
chapter  for  pies.  Flour  fome  middling -ftzed  patty- 
pans, roll  out  the  pafte  and  put  it  on,  crimp  it  round 
the  edge  with  a knife,  and  then  put  in  your  fluff,  with 
a little  candied  citron  cut  in  dices  at  the  top,  and  bake 
them. 

Or  you  may  roll  out  a piece  of  puff-pafte,  about  as 
thick  as  a crown  piece,  and  quite  round ; put  fome 
fluff  on,  and  raife  up  the  edge  of  the  pafte  round  it, 
or  make  it  into  what  ftjape  you  pleafe  : put  a flour:  fh 
of  pafte  over  it  in  firings,  butter  a tin  or  iron  plate, 
and  put  them  on  to  bake.  You  may  ufe  two  perfumed 
plumbs,  diffolved  in  orange  or  rofe  water,  if  you  like 
it;  or  you  may  make  a lefs  quantity,  according  to  the 
above  receipt. 

Common  Cheefecakes . 

TAKE  a quart  of  new  milk,  and  juft  warm  it;  put 
a fpoonful  of  runnet  into  it,  and  fet  it  near  the  fire  till 
it  is  broke ; then  ftrain  it  through  a fieve,  put  the  curd 
into  a pan,  and  beat  it  well  with  a fpOon  ; melt  a quar- 
ter of  a pound  of  butter,  put  in  the  fame  quantity  of 
moift  fugar,  a little  grated  nutmeg,  two  Naples  bif- 
cuits grated  fine,  the  yolks  of  four  eggs  beat  well,  and 
the  whites  of  two,  a fpoonful  of  rofe-water,  a glals  of 
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fack,  quarter  of  a pound  of  currants  plumped,  and 
mix  all  well  together.  Make  your  pafte  as  the  before 
receipt,  and  treat  them  the  fame. 

Citron  Cheefecakes . 

TAKE  a pint  of  curds,  and  beat  them  well  in  a 
mortar  till  they  are  fine ; blanch  and  beat  a quarter  of  a 
pound  of  almonds  with  orange  flower*  water  ; beat  the 
yolks  of  four  eggs  well,  two  Naples  bifcuits  grated, 
fweeten  it  with  powder  fugar,  flared  fome  green  citron 
very  fine,  mix  all  well  together,  and  bake  them  in  tea- 
cups, or  with  puff-pafte  in  patty-pans,  with  a little 
candied  citron  cut  in  flips  and  put  on  the  tops. 

Lemon  Cheefecakes. 

CUT  the  peel  of  two  large  lemons  very  thin,  boil 
it  in  plenty  of  water  till  it  is  very  tender,  pound  it  well 
in  a mortar  with  half  a pint  of  curds,  a quarter  of  a 
pound  of  powder- fugar,  the  yolks  of  fix  eggs  beat  well, 
and  half  a pound  of  frefh  butter  melted ; beat  and  mix 
all  well  together ; fprinkle  a little  flour  on  your  patty- 
pans, put  a fheet  of  pufF-pafte  on,  and  crimp  the 
edges  with  a knife  $ then  fill  them  rather  more  than 
half  with  the  fluff ; and  put  a little  candied  lemon-peel 
cut  in  thin  fiices  at  the  top,  and  bake  them. 

Orange  cheefecakes  are  made  the  fame  way,  only 
boil  the  orange-peel  in  three  different  waters,  to  take 
off  the  bitternefs,  and  put  candied  orange-peel  on  the 
tops. 

Lemon  Cheefecakes  a fecond  Way . 

GRilTE  the  rind  of  two  large  lemons,  and  fqueeze 
the  juice  of  one  into  a flew-pan;  put  in  half  a pound 
of  double  refined  fugar,  twelve  yolks  of  eggs  beat  fine, 
melt  half  a pound  of  frefh  butter  in  three  or  four 
fpoonsful  of  cream,  fiir  all  well  together,  fet  it  over  the 
fire,  and  continue  ftirring  it  till  it  grows  thick ; then 
take  it  off,  and  let  it  cool ; when  cold,  fprinkle  a little 
flour  on  the  patty  pans,  put  on  a thin  fheet  of  puff- 
pafte,  crimp  the  edges  round  with  a knife,  fill  them 

little 


CHEESECAKES  and  CUSTARDS.  379 

little  more  than  half  full,  and  bake  them  in  a moderate 
oven. 

Almond  Cheefecakej. 

TAKE  half  a pound  of  Jordan  almonds,  boil  them 
in  water  one  minute,  take  off  the  fkins  and  throw  them 
into  cold  water,  wafli  them  out  and  dry  them  in  a 
cloth,  beat  them  very  fine  in  a marble  mortar,  with  a 
little  orange  flower- water  to  keep  them  from  oiling ; 
beat  up  the  yolks  of  fix  eggs,  the  whites  of  two,  and 
ftrain  them  through  a fleve  to  the  almonds ; put  in 
half  a pound  of  powder  fugar,  a little  beaten  mace  and 
cinnamon,  melt  half  a pound  of  frefli  butter,  and  put 
it  in  with  the  rind  of  half  a lemon  grated  ; mix  all  well 
together;  fprinkle  a little  flour  on  the  patty-pans,  put 
on  a thin  fheet  of  puff-pafte,  crimp  it  all  round  with  a 
knife,  fill  them  rather  more  than  half  full,  blanch  a few 
almonds  and  cut  them  in  thin  flips  and  lay  on ; bake 
them  in  a moderate  oven. 

Plain  Cheefe cakes . 

TAKE  two  quarts  of  milk  from  the  cow,  put  in 
£bme  runnet,  and  fet  it  near  the  fire  till  it  breaks;  then 
ftrain  the  whey  from  the  curd  through  a fieve ; put  it 
into  a marble  mortar  and  beat  it  well,  melt  half  a 
pound  of  frefh  butter  and  put  in  with  two  fpoonsful  of 
role-water,  beat  it  well  together ; then  beat  up  the 
yolks  of  fix  eggs,  the  whites  of  three,  ftrain  them 
through  a fieve  to  the  curds,  fweeten  it  with  fine  fu- 
gar, grate  in  a little  nutmeg,  flour  your  patty-pans, 
put  a thin  puff-pafte  over  them,  crimp  them  round 
with  a knife,  and  more  than  half  fill  them  with  the 
ftufF ; or  roll  out  pufF-pafte  round,  put  fome  fluff  on, 
pull  up  the  edges  all  round,  lay  them  on  tin  or  iron 
plates,  and  bake  them  in  a moderate  oven. 

Rice  Cheefecakes . 

TAKE  a quarter  of  a pound  of  rice,  wafh  and  pick 
it  clean,  boil  it  in  two  quarts  of  water  till  it  is  ten- 
der, ftrain  it  through  a fieve,  and  let  it  drain ; put  it 

into 
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into  a ftew-pan  with  half  a pint  of  cream,  half  a pound 
of  frefh  butter,  and  half  a pound  of  fugar,  a fpoonfui 
of  orange  flower-water,  a little  lemon-peel  fhred  fine, 
mix  it  all  well  together  with  fix  eggs  well  beaten,  and 
a glafs  of  brandy ; put  it  over  the  fire,  and  ftir  it  till  it 
is  thick ; then  take  it  off  the  fire,  and  let  it  go  cold ; 
in  the  mean  time  flour  your  patty-pans,  put  fome  puff- 
pafte  on  them,  crimp  them  round  the  edge  with  a knife, 
and  when  your  fluff  is  cold,  fill  them  nearly  full,  and 
bake  them  in  a flow  oven. 

Maids  of  Honour . 

TAKE  half  a pint  of  fweet  curds,  beat  them  well 
in  a marble  mortar  till  they  are  as  fmooth  as  butter,  put 
in  half  a pint  of  cream,  the  yolks  of  four  eggs,  the 
whites  of  two,  well  beaten  and  (trained  through  a fieve ; 
a quarter  of  a pound  of  frefh  butter  melted,  a little 
grated  lemon-peel  and  nutmeg,  one  ounce  of  candied 
citron  flired  very  fine,  a glafs  of  brandy,  and  a fpoon- 
fui of  orange  flower- water  $ fweeten  it  to  your  palate 
with  powder  fugar;  mix  the  ingredients  all  well  toge- 
ther, have  your  patty- pans  very  fmall,  fprinkle  on  a lit- 
tle flour,  put  a thin  puff-pafie  over  them,  more  than 
half  fill  them,  and  bake  them  in  a moderate  oven. 

Fine  Cufards . 

TAKE  a pint  of  cream,  and  boil  it  with  a few  cori- 
ander feeds,  a little  lemon-peel,  a laurel  leaf,  and  a 
bit  of  cinnamon  5 fweeten  it  with  fine  fugar  to  your 
palate,  beat  up  five  eggs  very  well,  and,  when  the 
cream  is  nearly  cold,  pour  the  eggs  and  cream  back- 
• ward  and  forward  between  two  veffels  till  they  are  well 
mixt,  then  (train  them  through  a fine  fieve  5 put  them 
into  a cup  and  bake  them. 

Plain  Cufards . 

TAKE  a quart  of  new  milk,  and  boil  it  with  a little 
coriander  feeds,  a little  lemon-peel,  two  laurel  leaves, 
and  fweeten  it  with  fine  fugar  to  your  palate ; beat  up 
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eight  eggs  very  well,  and  when  the  milk  is  nearly  cold, 
pour  the  milk  and  eggs  backward  and  forward  between 
two  veffels  till  they  are  well  mixt,  then  ftrain  them 
through  a fieve,  put  them  into  cups  and  bake  them : 
you  may  put  in  a fpoonfui  of  rofe- water  when  you  mix 
the  milk  and  eggs  together ; and  if  you  have  not  an 
oven,  make  ufe  of  a ftew-pan  of  boiling  water ; put 
the  cups  in,  and  let  the  water  corne  about  half  way  up, 
boil  them  gently  till  they  are  fet,  then  take  them  out, 
and  brown  them  on  the  tops  with  a hot  fhovel  or  iron. 

Almond  Cujlards . 

TAKE  a quarter  of  a pound  of  almonds,  blanch  and 
beat  them  fine  in  a mortar,  keep  putting  in  a little 
cream  to  prevent  their  oiling  j put  a pint  of  cream  into 
a ftew-pan,  the  yolks  of  four  eggs  well  beat,  a fpoonfui 
of  rofe-water,  a little  fack,  grated  nutmeg,  and  fugar 
to  fweeten  it  to  your  palate  ; put  it  over  a ftove,  and 
ftir  it  one  way  till  it  is  thick  ; then  put  in  the  almonds, 
and  ftir  them  well  in  the  cream ; then  pour  it  into  cups, 
and  brown  the  tops  with  a hot  fhovel  or  iron. 

Orange  Cujlards . 

PARE  the  rind  off  a Seville  orange  as  thin  as  you 
can,  boil  it  in  plenty  of  water  till  it  is  very  tender,  beat 
it  in  a marble  mortar  till  very  fine  ; put  in  a fpoonfui  of 
brandy,  a quarter  of  a pound  of  powder  fugar,  the  yolks 
of  four  eggs  ; beat  all  well  together  for  ten  minutes; 
then,  by  degrees,  pour  in  a pint  of  boiling  cream, 
ftirring  it  all  the  time,  and  even  till  it  is  cold ; then 
fqueeze  in  the  juice  of  a Seville  orange,  taking  care 
that  none  of  the  feeds  get  in ; then  put  it  into  cups; 
let  them  be  put  into  a ftew-pan  of  boiling  water, 
ftanding  about  half  way  up,  and  remain  there  till  fet; 
then  take  them  out,  and  flick  candied  orange-peel, 
cut  in  flips,  on  the  top.  ' 

Note.  You  may  make  Lemon  Cuftards  the  fame 
way ; only  flick  candied  lemon-peel  on  the  tops,  inftead 
of  orange. 
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CHAP.  XX. 

Blarc’mange,  Creams,  and  Flummery. 


AKE  a calf  *s  foot,  cut  it  in  fmall  pieces,  put  it 


into  a fauce-pan  with  a quart  of  water,  one  ounce  of 
ifinglafs,  a little  lemon- peel,  and  a flick  of  cinnamon ; 
boil  it  gently,  and  fkim  it  well,  till  it  is  of  a very 
flrong  jelly,  which  you  may  know  by  putting  a little  in 
a fpoon  to  get  cold  ; then  flrain  it  off,  put  it  into  a 
flew-pan  with  a few  coriander  feeds,  and  two  or  three 
laurel  leaves ; blanch  and  beat  an  ounce  of  fweet  al- 
monds, and  two  bitter  ones  (not  two  ounces),  very  fine, 
put  them  in,  fweeten  it  with  fugar  to  your  palate,  and 
let  it  boil  up ; then  put  in  a pint  of  good  thick  cream, 
and  boil  it  again  ; flrain  it  into  a bowl,  and  let  it  Hand 
till  it  is  half  cold,  then  pour  it  off  from  the  fettlings 
into  another  bowl ; let  your  molds  be  ready,  fill  them, 
let  them  Hand  to  be  cold  $ when  they  are  thoroughly 
cold,  raife  them  with  your  fingers  from  the  fides,  dip 
the  bottom  of  the  mold  in  warm  water,  and  turn  them 
out  into  a difh  : garnifh  with  jellies  of  different  colours, 
or  currant  jelly,  or  Seville  orange  cut  in  quarters,  or 
flowers,  or  any  thing  you  fancy. 


PUT  a quart  of  fweet  cream  into  a flew-pan,  with 
two  ounces  of  ifinglafs,  a flick  of  cinnamon,  a little 
lemon-peel,  a few  coriander  feeds,  two  or  three  laurel 
leaves,  fweeten  it  with  fugar  to  your  palate,  boil  it 
gently  till  the  ifinglafs  is  diffolved ; in  the  mean  time 
blanch  one  ounce  of  fweet  almonds,  and  two  bitter 
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ones,  beat  them  fine  in  a mortar,  and  put  them  in 
dir  it  well  about,  then  drain  it  through  a fine  fieve  into 
a bowl,  let  it  dand  till  it  is  half  cold,  then  pour  it  from 
the  fetdings  into  another  bowl— Let  your  moulds  be 
ready,  and  proceed  as  before  directed. 

Blanc  mange,  a third  Way . 

PUT  a quart  of  new  milk  into  a dew-pan,  with  two 
ounces  of  ifinglafs,  a dick  of  cinnamon,  a little  lemon- 
peel,  a few  coriander  feeds,  two  or  three  laurel  leaves, 
fweeten  it  to  your  palate,  cut  fix  bitter  almonds  in  dices 
and  put  in,  boil  it  gently  till  the  ifinglafs  is  diffolved, 
then  drain  it  through  a fine  fieve  into  a bowl,  and  pro- 
ceed as  before. 

When  you  want  to  colour  your  blanc’mange  green, 
jud  when  it  is  done,  put  in  a little  fpinach  juice,  but 
take  care  that  it  does  not  boil  after  it  is  put  in,  for  in 
that  cafe  it  will  curdle,  and  be  fpoiled.  If  you  wifh  to 
have  it  red,  bruife  a little  cochineal  and  put  in ; if 
yellow,  a little -faffron  ; if  violet  colour,  a little  fyrup 
of  violets ; and  by  this  means  you  may  have  five  dif- 
ferent colours  in  the  difn,  that  is,  plain  white,  green, 
yellow,  red,  and  violet.  Let  your  mold  for  the  white 
be  deeper  than  the  red ; put  it  in  the  middle  of  the 
difh,  and  the  others  round  it : garnifh  as  diredted  in  the 
fir  ft  receipt. 

Steeple  Cream , 

PUT  two  ounces  of  ivory,  cut  very  fine,  and  fix 
ounces  of  hartfhorn,  into  a done  bottle,  fill  it  up  with 
fair  water  to  the  neck ; put  in  a little  gum  arabic  and 
gum  dragon,  then  tie  the  mouth  of  the  bottle  clofe, 
and  fet  it  in  a pot  of  water  with  hay  at'  the  bottom, 
and  let  it  fimmef  for  fix  hours;  then  take  it  out,  and 
let  it  dand  an  hour  before  you  open  it,  for  fear  it  fhould 
fly  in  your  face ; drain  it  through  a fine  fieve  into  a 
pan  that  it  may  cool ; when  it  is  cold,  obferve  that  it 
is  of  a very  drong  jelly ; if  it  is  not,  put  it  into  a dew- 
pan,  with  two  ounces  of  ifinglafs,  let  it  fimmer  till  the 
ifinglafs  is  diffolved ; then  take  half  a pound  of  fweet 
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almonds,  blanch  and  beat  them  fine  in  a mortar,  and  as 
you  beat  them,  put  in  a little  cream,  to  prevent  their 
oiling,  and  afterwards  mix  them  with  a pint  of  thick 
cream,  drain  them  through  a fine  fieve  into  a dew-pan, 
and  put  in  a pint  of  jelly ; fweeten  it  to  your  palate  with 
fine  powder  fugar,  fet  it  over  the  fire  till  it  is  fcalding 
hot,  taking  care  that  it  does  not  boil;  alien  take  it  off, 
and  put  a little  amber  into  it,  drain  it  through  a fieve 
into  a bowl,  and  let  it  dand  a few'  minutes;  have 
your  deeple  molds  ready,  pour  it  in,  let  it  dand  till 
quite  cold,  and  carefully  turn  it  out  into  a difh.  Gar- 
nifin  with  currant  jelly,  fweetmeats,  or  any  thing  you 
fancy. 

Lemon  Cream . 

PUT  the  rind  of  two  lemons  very  thin,  the  juice  of 
three,  with  a pint  of  fpring  water  ; beat  the  whites  of 
fix  eggs  very  fine,  and  mix  with  the  lemon  and  water ; 
fweeten  it  with  fine  fugar  to  your  tade ; put  it  ovec 
a flow  fire,  dir  it  till  it  thickens,  and  take  care 
that  it  does  not  boil  ; drain  it  through  a fine  lawn 
fieve ; beat  up  the  yolks  of  fix  eggs,  and  mix  with  it 
in  a dew-pan,  put  it  over  a flow  fire  till  it  thickens, 
then  pour  it  into  a bowl,  and  continue  Airring  it  till 
it  is  nearly  cold ; afterwards  put  it  into  cups  or  glaffes. 

Lemon  Cream,  a fecond  Way . 

PEEL  off  the  rind  of  two  lemons  very  thin,  boil 
them  in  plenty  of  water  till  they  are  quite  tender,  and 
beat  them  fine  in  a mortar  ; in  the  mean  time,  cut  two 
calf’s  feet  very  final],  and  put  them  into  a fauce-pan 
with  two  quarts  of  water,  one  ounce  of  ifinglafs,  a 
flick  of  cinnamon,  and  fome  lemon-peel ; boil  it  gently 
till  it  is  reduced  to  a quart,  drain  it  off,  fkim  off  the 
fat  very  clean,  put  it  into  a dew- pan  with  the  beaten 
lemon-peel,  fweeten  it  with  fugar  to  your  tade,  and  let 
it  boil  up  ; beat  up  the  yolks  of  fix  eggs  very  fine,  put 
them  in,  dir  them  well  for  a minute  or  two,  then  drain 
it  through  a fine  fieve ; fqueeze  in  the  juice  of  two 
lemons,  Airring  it  a few  minutes,  then  pour  it  into 
your  molds:  when  they  are  thoroughly  cold,  turr 
them  Out  into  a difli,  and  garnifh  as  you  fancy. 
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You  may  make  Orange  Cream  in  the  fame  manner, 
only  boil  the  peel  in  three  or  four  different  waters  to 
take  out  the  bitternefs. 

Orange  Cream,  a fecond  Way. 

TAKE  a fine  clear  Seville  orange,  pare  the  rind  off' 
very  thin,  fqueeze  the  juice  of  four  oranges,  put  them 
into  a ftew-pan,  with  half  a pint  of  water  ,and  half  a 
pound  of  fine  powder  fugar;  beat  the  whites  of  five 
eggs,  and  mix  into  it;  fet  them  on  a flow  fire,  ftir  it 
one  way  till  it  gets  thick  and  white,  then  ftrain  it  through 
a gauze  fieve,  and  ftir  it  till  it  is  cold ; beat  the  yolks 
of  five  eggs  very  fine,  mix  all  together  in  a ftew-pan, 
put  it  over  a flow  fire,  ftirring  it  till  it  nearly  boils; 
pour  it  into  a bowl,  and  continue  ftirring  it  till  it  is 
nearly  cold;  then  put  it  into  your  cups  or  glaffes. 

Rhemjh  Cream . 

CUT  two  calf's  feet  very  fmall,  put  them  into  a 
fauce-pan  with  two  quarts  of  water,  a ftick  of  cinna- 
mon, and  a little  lemon  peel ; boil  them  gently  till  they 
are  reduced  to  lefs  than  a quart,  ftrain  it  off,  and  fkim 
it  to  be  free  from  fat;  put  it  into  a ftew-pan,  with  a 
little  lemon  peel,  two  laurel  leaves,  a few  coriander  feeds, 
and  a little  faffron ; fweeten  it  with  fine  fugar  to  your 
palate,  and  let  it  boil  up;  beat  the  yolks  of  eight  eggs 
very  fine,  take  the  cream  off  the  fire  and  ftir  in  the  eggs 
well  j put  it  over  the  fire  a moment,  taking  care  that 
it  does  not  boil ; ftrain  it  through  a fieve,  put  in  a gill 
ofRhenilh  wine,  ftir  it  till  it  is  half  cold,  then  put  it  into 
molds ; when  it  is  cold,  turn  it  out  into  a difti,  and 
garnifli  as  you  fancy. 

Jelly  of  Cream. 

TAKE  a quarter  of  a pound  of  hartfhorn,  put  it 
into  a fauce-pan  with  three  pints  of  water,  a ftick  of 
cinnamon,  and  a little  lemon  peel;  boil  it  gently  till  it 
becomes  a ftiff  jelly,  which  you  may  know  by  putting 
feme  into  a lpoon  to  cool ; ftrain  it  through  a fine  fieve 
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into  a ftew-pan,  put  to  it  half  a pint  of  cream,  fweetea 
it  to  your  tafte,  and  give  it  a gentle  boil  s take  it  off  the 
fire,  put  in  two  fpoonsful  of  rofe-water,  two  of  fack, 
and  ftir  it  a few  minutes ; then  put  it  into  your  molds, 
and  when  cold  turn  them  carefully  into  a ’difh.  Gar- 
nifh  with  jelly,  fweatmeats,  or  what  you  pleafe. 

Piftachio  Cream . 

BREAK  half  a pound  of  Piftachio  nuts,  take  out 
the  kernels,  beat  them  fine  in  a mortar,  with  a fpoon- 
ful  of  brandy,  and  a little  cream ; rub  them  through 
a fieve  to  take  out  the  fkins;  put  them  into  a ftew-pan 
with  a pint  of  fweet  cream,  a little  powder  fugar,  and 
the  yolks  of  four  eggs  beat  fine;  ftir  all  well  together, 
put  it  over  a flow  fire  till  it  is  near  boiling,  (but  mind 
it  does  not  boil,  as  that  will  fpoil  it)  then  put  it  into  a 
foup-plate,  or  fmall  deep  difh,  when  cold,  flick  fome 
kernels,  cut  length-ways,  all  over  it,  and  fend  it  to 
table. 

Pijiachio  Cream , a fecond  Way. 

TAKE  two  ounces  of  ifinglafs,  boil  it  in  a pint  of 
Water,  with  a little  lemon-peel,  and  a fmall  flick  of  cin- 
namon, till  thoroughly  diffolved;  ftrain  it  through  a 
fine  fieve  into  a ftew-pan,  fweeten  it  with  fine  fugar, 
put  in  a pint  of  cream ; break  half  a pound  of  Piftachio 
nuts,  beat  them  fine  in  a mortar  with  a little  cream, 
rub  them  through  a fieve,  put  them  into  a ftew-pan, 
boil  it  gently,  then  pour  it  into  a bowl,  and  let  it  re- 
main till  half  cold ; afterwards  put  it  into  what  molds 
you  pleafe,  or  deep  cups;  when  quite  cold,  turn  it  out 
into  a difh,  and  garnifh  to  your  fancy. 

Hartjhorn  Cream . 

PUT  four  ounces  of  hartfhorn  fhavings  into  three 
pints  of  water,  boil  it  till  reduced  to  nearly  half  a pint, 
and  run  it  through  a jelly  bag;  put  it  into  a ftew-pan 
with  a pint  of  cream,  quarter  of  a pound  of  fugar,  and 
juft  give  it  a boil  up;  then  put  it  into  fmall  molds, 
cups,  or  glaffes ; when  cold,  dip  them  in  warm  water. 
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and  turn  them  on  the  difh.  Blanch  a few  almonds, 
cut  them  in  flips,  and  flick  them  in  your  cream : gar- 
* nifli  with  flowers. 


Almond  Cream . 

TAKE  a quart  of  cream,  boil  it  with  a flick  of  cin/ 
namon,  a little  lemon  peel,  two  or  three  laurel  leaves, 
fweeten  it  to  your  tafte;  blanch  half  a pound  of 
almonds,  beat  them  fine  in  a mortar  with  a little  cream, 
mix  them  with  the  cream,  and  give  it  a boil ; then 
flrain  it  through  a fieve;  beat  up  the  yolks  of  nine 
eggs  very  fine,  mix  them  well  with  the  cream ; put  it 
over  a flow  fire,  and  ftir  it  one  way  till  it  is  thick,  ob« 
ferving  that  it  does  not  boil ; then  pour  it  into  a bowl, 
put  in  a fpoonful  of  rofe  or  orange  flower  water,  and 
ftir  it  till  nearly  cold ; then  put  it  into  cups,  or  glaflcs* 

Ratifia  Cream . 

BOIL  a quart  of  cream  with  fix  laurel  leaves,  a flick 
of  cinnamon,  and  a little  lemon  peel ; put  in  a little 
ratifia ; when  boiled,  flrain  it  through  a fieve  into  ano- 
ther ftew-pan ; beat  up  the  yolks  of  eight  eggs  well 
with  a little  cold  cream,  mix  them  with  the  hot  cream, 
fweeten  it  to  your  palate  with  powder  fugar,  put  it 
over  a flow  fire,  ftirring  it  one  way  till  it  is  thick,  and 
when  near  boiling,  pour  it  into  deep  china  difhes,  or 
fmall  bafons,  to  get  cold  for  ufe. 

Barley  Cream , 

BOIL  an  ounce  of  pearl  barley  in  milk  and  water  till 
It  is  tender ; then  flrain  the  liquor  from  it,  and  put  it 
into  a ftew-pan  with  a quart  of  good  cream,  and  boil 
it  five  minutes ; fweeten  it  with  fugar  to  your  palate; 
beat  up  fix  eggs  well,  take  the  cream  off  the  fire,  mix 
in  the  eggs  by  degrees,  let  it  over  the  fire  again,  ftir  it 
one  way  till  it  is  thick,  then  take  ic  off,  put  in  two 
fpoonsful  of  orange  flower-water,  and  pour  it  into  ba- 
ibns ; when  cold,  ferve  it  up. 
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Goojberry  Cream . 

TAKE  two  quarts  of  goofberries,  put  them  into  a 0 
fauce-pan,  jutt  cover  them  with  water,  fcald  them  till 
they  are  tender,  then  rub  them  through  a fieve  with  a 
fpoon  to  a quart  of  pulp ; have  fix  eggs  well  beaten, 
make  your  pulp  hot,  and  put  in  one  ounce  of  frefh 
butter  ; fweeten  it  to  your  tafte,  ftir  in  your  eggs,  put  it 
over  a gentle  fire  till  they  are  thick,  but  you  muft  take 
care  they  do  not  boil  •,  then  ftir  in  a gill  of  the  juice  of 
fpinach,  and  when  it  is  almoft  cold,  ftir  in  a fpoonful  of 
orange  flower  water,  or  fack ; pour  it  into  bafons,  and. 
when  cold  ferve  it  up. 

Lute  Cream . 

1 

BOIL  a quart  of  new  milk  with  a flick  of  cinna- 
mon, a little  lemon  peel,  and  two  or  three  laurel  leaves; 
fweeten  it  to  your  tafte ; ftrain  it  through  a fieve  into 
another  ftew-pan,  beat  up  the  yolks  of  eight  eggs,  the 
whites  of  two,  with  a little  milk,  very  fine  ; ftir  the 
eggs  into  the  milk,  put  it  over  a flow  fire,  and  ftir  it 
one  way  till  it  is  thick ; pour  it  into  a bowl,  put  two 
fpoonsful  of  rofe  or  orange  flower  water  into  it,  and  ftir 
It  till  it  is  cold  ; then  put  it  into  glaflfes  or  cups. 

Whipt  Cream • 

TAKE  a quart  of  cream,  put  it  into  a broad  pan, 
with  half  a pint  of  fack,  half  a pound  of  fine  powder 
fugar ; beat  up  the  whites  of  four  eggs  to  a high  froth, 
and  put  in,  with  fome  lemon  peel  cut  thin ; you  may 
perfume  it,  if  you  pleafe,  with  a little  mufk  of  amber- 
greafe  tied  in  a bag,  and  fteeped  in  the  cream;  whip 
it  up  well  with  a whifk,  and,  as  the  froth  rifes,  put  it 
into  cups,  glades,  or  fmall  bafons ; or  you  may  put  it 
over  fine  fruit  tarts. 

Cluoted  Cream . 

* TAKE  four  quarts  of  milk  from  the  cow,  in  the 
evening,  put  it  into  a broad  earthen  pan,  and  let  it 
{land  till  the  next  day,  then  put  the  difh  over  a very 

flow 


ELAN  C’ MANGE,  &c. 

flow  fire,  and  another  difh  over  it  to  keep  out  theduft; 
make  it  nearly  hot,  to  fet  the  cream ; put  it  away  to 
get  cold,  then  take  the  cream  off  into  a bowl,  and  beat 
it  well  with  a fpoon.  It  is  accounted  very  fine  in  the 
Weft  of  England  for  tea  and  coffee,  or  to  put  over 
fruit  pies  and  tarts. 

Quince  Cream . 

TAKE  as  much  cream  as  you  think  you  will  want, 
boil  it  with  a little  cinnamon  and  lemon  peel,  make  it 
very  fweet  with  fugar,  ftrain  it  off,  and  let  it  get  cold; 
put  your  quinces  into  boiling  water,  boil  them  quick, 
uncovered,  till  they  are  tender ; pare  and  beat  them 
very  fine,  rub  them  through  a fieve,  then  put  them  into 
a mortar,  and  mix  the  cream  well  with  them.  Put  it 
into  fmall  bafons  or  glaffes,  and  ferve  it  up. 

Citron  Cream . 

TAKE  a quart  of  cream  and  put  it  into  a ftew-pan, 
with  one  ounce  of  ifinglafs,  a flick  of  cinnamon,  two 
laurel  leaves,  a little  lemon  peel ; fweeten  it  to  your 
tafte  with  fine  fugar,  boil  it  gently  till  the  ifinglafs  is 
diffolved,  then  ftrain  it  off  ; put  it  into  a deep  china 
difh,  or  fmall  bafons ; cut  fome  green  citron  in  very 
thin  fmall  flices,  wafh  it  in  rofe  water  to  raife  the  green 
colour,  and  when  your  cream  is  nearly  cold,  put  in  the 
citron,  fo  that  it  may  fall  into  the  middle,  and  be  covered 
with  the  cream  at  top,  but  not  fall  to  the  bottom. 
When  cold,  ferve  it  up  to  table. 

'Rajberry  Cream . 

TAKE  a quart  of  very  ripe  rafberries,  or  rafberry 
jam,  rub  them  through  a hair  fieve  to  take  out  the  feeds, 
mix  it  with  a quart  of  good  cream,  fweeten  it  to  your 
tafte  with  fine  powder  fugar,  and  put  in  a fpoonful  of 
rofe-water ; then  put  it  into  a deep  pan,  and  with  a 
chocolate  mill  raife  a froth  ; as  the  froth  rifes  take 
it  off,  and  put  it  on  a fieve  to  drain ; if  you  have  not  a 
chocolate  mill,  put  it  into  a broad  pan,  and  whifk  it 
with  a,  whifk  till  the  froth  rifes;  as  it  riles  take  it  of£ 
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and  lay  it  on  a fieve  as  before : when  you  have  got  as 
much  froth  as  you  want,  put  what  cream  remains  into 
a deep  china  difh  or  bowl,  and  with  a fpoon  put  your 
froth  upon  it  as  high  as  you  can,  and  dick  a light  - 
/lower  in  the  middle,  or  pull  the  pips  off  fome  flowers, 
and  put  here  and  there  over  it. 

Snow  and  Cream „ 

TAKE  a quart  of  new  milk,  and  boil  it  with  a flick 
of  cinnamon,  a little  lemon  peel,  two  or  three  laurel 
leaves,  fweeten  it  with  fugar  to  your  tafle,  beat  up  the 
whites  of  four  eggs,  the  yolks  of  fix,  very  fine,  mix 
the  milk  and  eggs  well  together,  and  drain  all  through 
a fine  fieve  into  a flew  pan  ; put  it  over  a flow  fire, 
and  flir  it  one  way  till  it  is  thick,  then  put  it  into  a 
deep  difh  to  get  cold  ; when  cold,  beat  the  whites  of 
fix  eggs  to  a high  froth,  put  fome  milk  and  water  into 
a broad  flew-pan,  and  when  it  boils,  take  the  froth  off 
the  eggs  and  put  in  on  the  milk  and  water,  boil  it  up 
once,  then  with  a flice  take  it  carefully  off,  and  lay  it 
on  your  cuflard. 

Ice  Cream . 

TAKE  a dozen  ripe  apricots,  pare  them  very  thin 
and  done  them,  fcald  and  put  them  into  a mortar,  and 
beat  them  fine ; put  to  them  fix  ounces  of  double-re- 
fined fugar,  a pint  of  fcalding  cream,  and  rub  it  through 
a fieve  with  the  back  of  a fpoon  ; then  put  it  into  a tin 
with  a clofe  cover,  and  fet  it  in  a tub  of  ice  broken 
fmall,  with  four  handsful  of  fait  mixt  among  the  ice ; 
wh<"n  you  fee  your  cream  get  thick  round  the  edges  of 
your  tin,  dir  it  well,  and  put  it  in  again  till  it  becomes 
quire  thick ; when  the  cream  is  all  froze  up,  take  it  out 
of  the  tin,  and  put  it  into. the  mold  you  intend  to  turn 
it  out  of:  mind  that  you  put  a piece  of  paper  on  each 
end,  between  the  lids  and  the  ice  cream,  put  on  the 
top  lid,  and  have  another  tub  of  ice  ready,  as  before, 
put  the  mold  in  the  middle,  with  the  ice  under  and 
over  it  j let  it  dand  four  hours,  and  do  not  turn  it  out 
before  you  want  it  5 then  dip  the  mold  into  cold 
5 fpring 
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fprlng  water,  take  off  the  lids  and  paper,  and  turn  it 
into  a plate.  You  may  do  any  fort  of  fruit  the  fame 
way, 

Hartjhorn  Flummery . 

TAKE  half  a pound  of  hartfhorn  lhavings,  put 
them  into  a fauce-pan  with  three  pints  of  water,  boil 
it  gently  till  reduced  to  a pint,  {train  it  into  a bafon, 
and  fet  it  by  to  cool ; boil  a pint  of  thick  cream,  and 
let  it  get  cold  ; put  your  jelly  on,  and  make  it  blood 
warm;  put  the  cream  to  it,  with  a gill  of  white  wine, 
two  fpoonsful  of  orange  flower-water,  fweeten  it  with 
fine  fugar,  and  beat  it  till  well  mixt ; dip  your  moulds 
or  cups  in  cold  water,  then  put  in  your  flummery; 
when  it  is  cold,  turn  it  out  into  a difh,  and  mix  a little 
cream,  white  wine,  and  fugar  together,  and  pour  into 
your  difh.  Cut  a few  blanched  almonds  in  long  flips, 
and  flick  in  the  tops  of  the  flummery. 

Hartfloorn  Flummery , a fecond  Way . 

TAKE  four  ounces  of  hartfhorn  {havings,  put  them 
into  a fauce-pan  with  two  quarts  of  fpring  water,  let 
it  fimmer  over  the  fire  till  reduced  to  a pint ; or  put  it 
into  a jug,  and  fet  it  in  the  oven  with  houfhold  bread; 
flrain  it  through  a fieve  into  a flew-pan,  blanch  and 
beat  half  a pound  of  fweet  almonds  with  a little  orange 
flower- water,  mix  a little  of  your  jelly  in,  and  fine  fu- 
gar enough  to  fweeten  it ; then  ftrain  it  through  a fieve 
to  the  other  jelly,  mix  it  well  together,  and  when  it  is 
blood  warm  put  it  into  moulds  or  half-pint  bafons ; 
when  it  is  cold,  dip  the  moulds  or  bafons  in  warm 
water,  and  turn  them  into  a difh.  Mix  fome  white  wine 
and  fugar  together,  and  pour  into  the  difh.  You  may  „ 
flick  almonds  in,  if  you  pleafe. 

Oatmeal  Flummery. 

GET  fome  oatmeal  (Scotch  is  the  bell),  and  put  it 
into  a broad  deep  pan,  cover  it  with  water,  ftir  it  well 
together,  and  let  it  {land  twelve  hours;  pour  that 
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■water  off  as  clear  as  you  can,  put  on  more  water,  and 
let  it  (land  twelve  more ; then  pour  the  water  off  clear, 
and  (train  the  oatmeal  through  a coarfe  hair  fieve,  put 
it  into  a fauce-pan,  fet  it  over  a flow  fire,  and  ftir  it 
with  a flick  till  it  boils,  and  becomes  very  thick  then 
pour  it  into  foup-plates,  and  when  cold,  turn  it  out 
into  plates,  and  eat  it  with  what  you  pleafe— either  wine 
and  fugar,  ale  and  fugar,  or  cyder  and  fugar ; fome 
like  it  made  hot  with  milk,  and  put  a piece  of  butter 
in  the  middle,  like  a hafty-pudding.  Take  care  you 
have  plenty  of  water  to  your  oatmeal,  and  when  you 
clear  off  the  laft  water  but  one,  put  on  as  much  frefh 
as  will  moiften  it  well : fome  det  it  (land  forty-eight 
hours,  fome  three  days,  .fhifting  the  water  every  twelve 
hours ; but  this  you  will  do  according  as  you  like  it  for 
fweetnefs  or  tartnefs.  Grits  once  cut,  are  better  than 
oatmeal.  Obferve  to  ftir  it  up  well  when  you  put  in 
frefh  water. 

$ 

French  Flummery . 

TAKE  a quart  of  cream,  and  one  ounce  of  ifinglafs 
beat  fine,  put  it  into  the  cream,  and  boil  it  gently  for 
a quarter  of  an  hour,  ftirring  it  all  the  time ; then  take 
it  off,  fweeten  it  with  fine  powder  fugar,  put  in  a 
fpoonful  of  rofe  and  one  of  orange- flower  water,  (train 
it  through  a fieve,  and  ftir  it  till  half  cold,  then  put  it 
into  a mould  or  baton ; when  cold,  turn  it  on  a difh, 
and  garnifh  with  currant  jelly,  or  put  ftewed  pears 
round  it. 

Hedge-Hog, 

TAKE  two  pounds  of  fweet  almonds,  put  them  into 
boiling  water,  taKe  off  the  fkins,  fave  about  four 
ounces  whole,  put  the  reft  in  a mortar  and  beat  them, 
with  a little  canary  and  orange  flower-water  to  keep 
them  from  oiling ; then  beat  up  the  yolks  of  twelve 
eggs,  the  whites  of  fix,  put  them  in  and  beat  them 
well ; put  in  a pint  of  cream,  fweeten  with  powder- 
fugar  to  your  palate,  then  put  it  into  a ftew-pan  ; put 
in  half  a pound  of  frefh  butter  melted,  fet  it  over  a 
ftove,  and  ftir  it  till  it  is  ftiff  enough  to  be  made  into 
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the  fhape  of  a hedge- hog,  then  put  it  into  a difh,  and 
cut  the  reft  of  the  almonds  in  long  (lips,  and  ftick  in, 
to  reprefent  the  bridles  of  a hedge-hog.  Boil  a pint  of 
cream,  fweeten  it  with  fugar,  beat  up  the  yolks  of  four 
eggs,  the  whites  of  two,  mix  them  with  the  cream,  fet 
it  over  the  fire,  and  ftir  it  one  way  till  it  is  thick,  then 
pour  it  round  the  hedge-hog ; let  it  ftand  till  it  is  cojd. 
Garnifh  the  difh  with  currant  jelly,  and  ferve  it  up ; or 
put  a rich  calf’s  foot  jelly,  made  clear  and  good,  in- 
ftead  of  the  cream,  &c. 

Eggs  and  Bacon  in  Flummery . 

TAKE  a quart  of  new  milk  and  put  it  into  a flew- 
pan,  with  two  ounces  of  ifinglafsj  boil  it  gently  till  the 
ifinglafs  is  difiolved,  fweeten  it  with  fugar,  and  drain 
it  through  a fieve ; colour  a quarter  of  a pint  red  with 
cochineal ; have  a tin  mould  about  four  inches  long, 
two  broad,  and  one  deep,  put  a little  of  the  red  at  the 
bottom,  and  let  it  be  cold,  then  put  on  fome  white, 
then  red,  and  treble  the  thicknefs  of  white  at  the  top, 
always  obferving  to  let  one  be  cold  before  you  put  on 
the  other,  and  that  only  blood  warm ; then  take  five 
tea-cups  and  fill  them  half  full  v/ith  white  flummery, 
and  let  all  ftand  till  the  next  morning : turn  them  out, 
and  cut  that  of  the  tin  moulds  in  thin  dices,  and  lay  in 
your  difii ; then  turn  them  out  of  the  cups,  and  put 
over  the  other,  cut  a hole  out  of  the  tops,  and  lay  in 
half  a preferved  apricot,  to  make  it  appear  like  the 
yolk  of  an  egg.  Garnifn  the  difh  with  currant  jelly. 
Calf’s  foot  jelly,  or  dowers,  as  you  fancy. 

Fairy  Butter * 

TAKE  the  yolks  of  two  hard  eggs,  and  beat  them 
fine  in  a marble  mortar,  with  a large  fpoonful  of 
orange  dower- water,  and  one  of  fine  powder-lugar ; 
beat  it  till  it  is  a fine  pafte,  then  mix  it  up  with  as  much 
frefh  butter  out  of  the  churn,  and  force  through  a 
drainer  full  of  fmall  holes  into  a plate,  or  fmall  difh, 
&$  an  ornament  for  fupper. 

Orange 
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Orange  Butter. 

T AKE  and  beat  the  yolks  of  ten  eggs  very  well* 
put  them  into  a ftew-pan,  with  half  a pint  of  Rhenifh* 
fix  ounces  of  powder-fugar,  and  the  juice  of  three 
China  oranges,  fet  them  over  a gentle  fire,  and  flir 
them  one  way  till  thick ; when  you  take  it  off,  flir  in 
a piece  of  butter  as  big  as  a walnut,  -then  put  it  into  & 
difh,  and  when  cold  ferve  it  up. 
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Hartjhorn  Jetty. 

TAKE  half  a pound  of  hartfhorn  fhavings,  put 
them  into  a fauce-pan  with  three  quarts  of  water, 
a lemon-peel,  and  a flick  of  cinnamon,  boil  it  gently 
till  it  is  a flrong  jelly,  which  you  may  know  by  taking 
a little  out  in  a fpoon,  and  let  it  cool ; then  flrain  it 
through  a fine  fieve  into  a clean  flew-pan,  put  in  a 
pint  of  Rhenifh  wine,  fweeten  it  with  loaf-fugar  to 
your  palate,  fqueeze  the  juice  of  four  lemons,  or  two 
lemons  and  two  Seville  oranges,  drain  the  juice  to 
keep  out  the  feeds,  and  put  in  with  a little  faffron, 
boil  it  up,  beat  up  the  whites  of  eight  eggs  to  a high 
froth,  mix  them  well  in  the  jelly,  and  boil  it  up  for 
five  minutes ; then  take  it  off  the  fire,  cover  it  over, 
and  let  it  (land  five  minutes ; have  ready  a fwan-fkin 
jelly-bag  hung  in  a frame,  put  a bowl  under,  and  pour 
your  jelly  in  gently,  and  as  it  runs  pour  it  in  again  till 


JELLIES  and  SYLLABUBS.  395 

It  is  as  bright  as  you  want  it;  when  it  is  clear  and 
bright,  with  a clean  filver  fpoon  fill  your  glades.  Al- 
ways be  fure  to  put  your  fugar  and  lemon  in,  to  make 
it  palatable,  before  you  put  your  eggs  in ; for  by  put- 
ting fugar  and  lemon  in  afterwards  you  will  prevent 
its  being  clear. 

, Calf's  Feet  felly . 

TAKE  two  calf's  feet,  and  take  out  the  large  hone? 
cut  them  in  fmall  pieces,  put  them  into  a fauce-pan 
with  three  quarts  of  water,  a little  lemon- peel,  a flick 
of  cinnamon,  and  boil  them  gently  till  it  is  reduced  to 
a quart ; be  careful  in  trying  with  a fpoon  that  it  Is 
flrong  enough;  drain  it  off,  an®let  it  fettle  for  half  an 
hour,  then  fkim  it  very  clean,  and  pour  it  from  the 
fettlings  into  a flew-pan;  put  in  half  a pint  of  moun- 
tain or  Lifbon  wine,  fweeten  it  to  your  tafte  with  loaf- 
fugar,  fqueeze  four  lemons,  or  two  lemons  and  two 
Seville  oranges,  drain  the  juice  to  keep  out  the  feeds, 
and  put  in  with  a lemon-peel,  and  a very  little  faffron, 
boil  it  up  a few  minutes,  then  beat  up  the  whites  of 
eight  eggs  to  a high  froth,  and  mix  them  well  together 
with  the  jelly,  then  boil  it  up  for  five  minutes ; have 
your  bag  ready  with  a bowl  under  it,  pour  your  jelly 
gently  in  that  it  may  run  pretty  fad  through  at  the  fird, 
&nd  as  it  runs  pour  it  in  again  for  feveral  times,  till  it, 
is  as  clear  as  you  would  have  it ; when  it  is  all  run  off, 
with  a filver  fpoon  fill  your  glades. 

Note.  You  may  make  any  larger  quantity  by  ob- 
ferving  the  fame  rules. 

felly  for  Moulds , &c. 

AS  this  jelly  requires  to  be  a great  deal  dronger 
than  for  glades,  it  will  of  courfe  be  neceffary  to  have 
dronger  things  to  make  it  with.  You  mud  take  two 
calf's  feet,  and  one  neat's  foot,  take  out  the  large 
bones,  and  cut  them  in  fmall  pieces ; if  you  do  not 
like  the  neat's  foot,  ufe  two  ounces  of  ifingiafs  in  its 
dead ; put  it  into  a large  fauce-pan  or  pot,  with  a 
gallon  of  water.,  a lemon-peel  cut  thin,  and  a dick  of 

cinnamon  j 
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cinnamon;  boil  it  gently  till  it  is  reduced  to  three 
pints  or  lefs,  as  it  boils  fkim  it  well,  try  it  with  a 
fpoon  as  before  directed,  and  if  you  find  it  ftrong 
enough,  flrain  it  off,  and  let  it  fettle  half  an  hour, 
then  fkim  the  top,  and  pour  it  from  the  fettlings  into 
a ftew-pan,  put  in  half  a pint  of  white  wine,  fweeten  it 
with  loaf-fugar,  fqueeze  fix  lemons,  ftraining  the  juice 
to  keep  out  the  feeds,  and  put  in  with  a little  lemon- 
peel  ; if  you  want  it  quite  clear  and  bright,  don't  put 
in  any  faffron  ; if  you  want  it  an  amber  colour,  put  in 
a little  faffron  ; if  a very  high  colour,  bruife  a little  co- 
chineal and  put  in ; boil  it  up  for  ten  minutes ; beat 
the  whites  of  ten  eggs  up  to  a high  froth,  mix  them 
with  the  jelly  well  together,  and  boil  it  up  for  ten 
minutes,  then  take  it  off  the  fire,  cover  it,  and  let  it 
ftand  for  five  minutes ; have  your  bag  ready  with  a 
bowl  under,  pour  your  jelly  in  gently,  and  as  it  runs 
through  pour  it  into  the  bag  again,  till  it  is  as  bright 
as  you  want  it;  when  it  is  all  run  through,  fill  your 
moulds,  and  let  it  ftand  till  it  is  cold,  then  loofen  the 
fides  with  your  fingers,  dip  the  mould  into  warm  wa- 
ter, and  turn  it  out  on  your  difh.  Garnifh  with  broken 
jelly,  or  flowers,  or  as  your  fancy  leads  you. 

Savory  Jelly. 

CUT  fix  thin  rafhers  of  lean  ham,  and  put  at  the 
bottom  of  a foup-pot ; cut  the  fhank  end  of  a knuckle 
of  veal,  with  a pound  of  lean  veal,  in  flices,  put  them 
in  with  half  a pint  of  water,  fix  blades  of  mace,  a fe\y 
cloves,  a carrot  cut  in  flices,  cover  the  pot  clofe,  fet  it 
over  a flow  fire  and  fweat  it  gently  for  fifteen  minutes, 
then  pour  in  a gallon  of  boiling  water,  and  as  it  boils 
up  fkim  it  well ; put  in  a fpoonful  of  fait,  and  flew  it 
gently  for  fix  hours,  then  try  with  a fpoon  whether  it  is 
a ftrong  jelly,  if  it  is  not,  flew  it  till  it  is  fo  ; ftrain  it 
off  into  a pan,  and  let  it  fettle ; then  fkim  the  fat  clean 
off,  pour  it  clear  from  the  fettlings  into  a ftew-pan, 
and  put  in  a gill  of  elder  or  common  vinegar  ; beat  up 
the  whites  of  twelve  eggs  to  a high  froth,  and  mix  with 
the  jelly  well  together.  If  you  want  it  a high  colour 

bruife 
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bruife  a little  cochineal  and  put  in,  boil  it  up  till  the 
eggs  become  a fine  white  froth  at  the  top,  then  take  it 
off  the  fire,  cover  it  up,  and  let  it  ftand  ten  minutes  s 
have  your  bag  ready,  and  pour  it  in  gently,  and  as  it 
runs  put  it  into  the  bag  again,  till  it  is  quite  clear  $ 
when  all  is  run  through,  it  will  be  fit  to  fill  your 
moulds,  &c.  &c. 

Orange  Jelly . 

TAKE  half  a pound  of  hartfhorn  ftiavings,  or  four 
ounces  of  ifinglafs,  put  it  into  two  quarts  of  fpring 
water,  and  boil  it  gently  till  it  is  a ftrong  jelly  3 take 
the  juice  of  three  Seville  oranges,  three  lemons,  and 
lax  China,  oranges,  the  rind  of  one...  Seville  orange,  and 
one  lemon  pared  very  thin  3 put  them  to  your  jelly, 
fweeten  with  loaf-fugar  to  your  tafte,  beat  up  the 
whites  of  eight  eggs  to  a froth,  and  mix  them  well  in, 
and  boil  it  for  ten  minutes 5 then  run  it  through  a jelly- 
bag  till  it  is  very  clear  3 put  it  into  your  moulds,  and 
let  it  ftand  till  it  is  thoroughly  cold,  then  dip  your 
moulds  in  warm  water,  and  turn  them  out  into  a China 
difh,  or  flat  glafs.  Garnifh  with  flowers. 

Ribband  Jelly . 

TAKE  four  calf's  feet,  take  out  the  great  bones, 
cut  them  fmall,  put  them  into  a pot  with  fix  quarts  of 
water,  four  ounces  of  ifinglafs,  a little  lemon-peel,  a 
flick  of  cinnamon ; boil  it  gently  for  fix  hours,  fkim 
it  well,  and  try  a little  in  a fpoon  to  fee  if  it  be  ftrong 
enough,  if  it  is,  ftrain  it  off  into  a clean  pan,  and  let 
k fettle  one  hour  3 then  if  there  is  any  fat  at  the  top 
fkim  it  off,  and  pour  it  from  the  fettlings  into  a ftew- 
pan  3 put  in  a pint  of  white  wine,  the  juice  of  fix  le- 
mons, and  fweeten  it  with  fugar  to  your  tafte  3 beat  up 
the  whites  of  ten  eggs,  ftir  them  well  in,  and  boil  it  up 
gently  for  ten  minutes  3 then  take  it  off  the  fire,  and 
let  it  ftand  five  minutes  5 have  your  bag  ready,  and 
jun  it  through  till  it  is  as  clear  as  you  would  have  it  3 
then  colour  feme  of  it  red  with  cochineal,  green  with 
ipinach  juice,  yellow  wjth  fafifon,  blue  with  the  fyrup 
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of  violets,  white  with  thick  cream,  and  Tome  of  its  own 
colour;  then  put  your  jelly  into  high  glades.  Run 
every  colour  a quarter  of  an  inch  thick ; one  colour 
mud  be  thoroughly  cold  before  you  put  on  the  other, 
and  that  you  put  on  mud  be  but  blood  warm,  for  fear 
it  mix' together.  Or  you  may  take  a tin  mould  fix 
inches  long,  one  broad,  and  one  deep,  fill  it  in  the 
fame  manner,  and  when  cold  turn  it  out,  cut  it  with  a 
thin  knife  in  dices,  and  lay  it  on  a difh.  Garnifh  as 
you  fancy ; or  cut  it  out  in  fhapes,  to  garnidi  other 
jellies. 

Green  Melon  in  'Jelly. 

MAKE  a pint  of  blanc’mange,  and  colour  it  of  a 
light  green  with  the  juice  of  lpinach,  put  it  into  a 
melon  mould,  and  when  it  is  cold  turn  it  out ; have 
a deep  mould  with  a little  jelly  at  the  bottom  quite 
cold,  put  your  melon  in,  and  put  in  fome  jelly  blood 
warm,  let  it  be  cold,  then  fill  up  your  mould  with 
more  blood- warm  jelly,  let  it  dand  all  night,  and  the 
next  morning  turn  it  into  a difh,  and  garnidi  it  with 
fweetmeats,  flowers,  or  any  thing  you  fancy. 

Fruit  in.  Jelly . 

HAVE  a plain  mould,  either  long  or  round,  about 
three  inches  deep  ; have  fome  mould  jelly  made  as  di- 
rected in  this  chapter,  and  put  fome  at  the  bottom  of 
the  mould  about  a quarter  of  an  inch  thick,  let  it  be 
cold,  then  put  in  ripe  peaches,  grapes,  or  any  fort  of 
ripe  fruit,  or  preferved  fruit,  or  China  oranges  cut  in 
quarters,  or  in  any  fhape  you  fancy  f put  in  a little 
jelly  blood-warm,  and  let  it  dand  till  it  is  cold  tofaden 
your  fruit  in  its  place,  otherwife  it  will  rife  up ; then 
fill  up  your  mould  with  blood-warm  jelly,  let  it  dand 
till  it  is  thoroughly  cold,  then  turn  it  into  a difh,  and 
garnifh  it  to  your  fancy. 

Thefe  jellies  look  extremely  well  in  a difh,  if  you 
mind  that  you  put  in  your  fruit  neatly,  to  fhew  it  to 
advantage,  and  your  jelly  very  clear,  as  a little  expe- 
rience will  teach  you* 

Gold 
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Gold  Fijh  in  Jelly . 

FILL  two  or  three  final!  fifli-moulds  with  very 
ftrong  blanc'mange,  when  cold  turn  them  out,  and 
gild  the  filh  with  leaf-gold,  let  them  (land  for  one 
hour,  that  the  gold  may  dry  on ; have  a mould,  put  a 
little  mould  jelly  at  the  bottom,  when  it  is  cold  lay*  the 
gold  fifh  in  back  downwards,  put  in  fome  jelly  blood- 
warm  to  fallen  them  to  their  places ; when  it  is  cold 
fill  the  moulds  up  with  blood-warm  jelly,  and  let  them 
Hand  all  night ; the  next  day  turn  them  out  into  a difh, 
and  garnifh  with  flowers,  or  any  thing  you  fancy. 

Hens  Nejl  in  Jelly. 

IF  you  have  got  egg-moulds  fill  them  with  blanc’- 
mange,  and  when  cold  turn  them  out ; but  if  you  have 
no  moulds,  break  holes  in  the  thick  ends  of  fix  or  fevem 
eggs,  and  pour  out  the  yolks  and  whites  as  clean  as 
you  can,  fet  them  on  one  end  in  fait,  and  with  a fun- 
nel fill  them  with  llrong  blanc’mange ; when  they 
are  cold,  very  carefully  break  the  fhells  and  take 
them  off  the  blanc’mange ; put  a little  jelly  at  the 
bottom  of  a round  mould,  or  China  bowl,  lay  the 
eggs  on  it,  and  put  in  a little  jelly  to  fix  them  to 
their  places  ; when  cold  put  in  more  jelly  blood- warm, 
till  it  is  even  with  the  eggs ; then  lay  fome  vermicelli 
over  and  round  them,  to  make  it  look  like  a neft; 
when  it  is  cold,  fill  the  mould  or  China  bowl  quite  full, 
fet  it  afide  all  night,  the  next  day  turn  it  out  into  a 
difh,  and  garnifh  with  fweetmeats,  flowers,  or  any 
thing  you  fancy. 

Red  Currant  Jelly . 

GATHER  your  currants  when  they  are  full  ripe,  on 
a dry  day,  and  to  every  gallon  of  red  put  a quart  of 
white,  put  them  into  a preferving-pan,  cover  them 
dole,  and  fet  them  over  a flow  fire,  flirring  them,  to 
prevent  their  burning  at  the  bottom,  till  the  juice  is 
out-*  or  put  them  into  an  earthen  pan,  tie  a paper  over 
them,  and  fet  them  in  a warm  oven  for  one  hour ; then 
put  them  into  a flannel  bag,  and  when  the  juice  is  all 
run  out,  to  every  pint  put  a pound  of  loaf  fugar  broke 
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into  fmall  pieces,  put  it  over  a gentle  fire,  and  dir  it 
till  the  fugar  is  melted,  or  it  will  burn  at  the  bottom  ; 
fkim  it  well,  and  boil  it  gently  half  an  hour ; while  it  is 
hot  put  it  into  your  gallipots  or  glades;  when  it  is 
cold  put  brandy  papers  over  it,  and  tie  another  paper 
over  that.  Put  them  in  a cool  dry  place. 

Black  Currant  Jelly. 

GATHER  your  currants  as  before,  and  drip  them 
off  the  ftalks,  put  them  in  an  earthen-pan,  and  to 
every  ten  quarts  put  in  a quart  of  fpring  water ; tie  a 
paper  over  them,  and  fet  them  in  the  oven  for  two 
hours,  then  fqueeze  out  the  juice  through  a fine  cloth, 
and  to  every  pint  of  juice  put  a pound  of  loaf-fugar 
broke  to  pieces,  dir  it  and  boil  it  gently  for  half  an 
hour,  fkim  it  well  all  the  time.  While  it  is  hot  put  ic 
into  gallipots ; put  brandy  papers  over  it,  and  tie  ano- 
ther paper  over  that,  and  keep  it  in  a cool  dry  place, 

’Turkey  in  Jelly . 

TAKE  a nice  hen-turkey,  bone  it,  and  cut  off  the 
pinions ; make  a force-meat  with  the  flefli  of  a fowl, 
fome  lean  veal,  beef-marrow,  beef-fuet,  fweet  herbs, 
bread  crumbs,  &c.  fill  your  turkey,  and  trufs  it  as  for 
boiling,  put  it  into  a fauce-pan,  cover  it  with  veal- 
broth,  and  put  in  a bundle  of  fweet  herbs,  a little 
cloves,  mace  and  all-fpice ; boil  it  gently  till  it  is  ten- 
der, then  take  it  out,  and  let  it  be  cold ; put  it  on  the 
difh  on  which  you  intend  to  fend  it  to  table,  have 
ready  a good  favory  jelly,  made  as  dire&ed  in  the  be- 
ginning of  this  chapter,  and  pour  over  it  blood-warm, 
Garnifh  with  flowers  and  curled  parfley,  and  dick 
a fprig  of  myrtle  in  the  bread ; or  colour  fome  jelly 
red  and  yellow,  and  ornament  the  bread  with  it  to  your 
fancy. 

Chicken  in  Jelly . 

TREAT  a chicken  the  fame  as  a turkey;  have  an 
oval  mould,  put  in  fome  favory  jelly  a quarter  of  an 
inch  thick ; when  it  is  cold  put  the  chicken  in,  bread 

down- 
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downwards,  put  in  a little  jelly  blood-warm,  to  fallen 
it,  and  when  it  is  cold  fill  your  mould  with  blood- 
warm  jelly,  let  it  Hand  all  night,  and  the  next  day 
turn  it  into  a difh.  Garnifh  it  with  dices  of  lemon, 
or  Seville  orange. 

Note.  You  may  put  partridges,  or  any  fmall  birds, 
into  favory  jelly,  but  you  need  not  bone  them. 

hobjler  or  Crayfijh  in  "Jelly . 

BOIL  two  fmall  lobflers,  or  about  a dozen  crayfidi, 
put  a little  favory  jelly  at  the  bottom  of  your  mould, 
and  when  it  is  cold  put  in  your  lobflers  or  crayfidi, 
backs  downwards  ; put  in  a little  blood-warm  jelly  to 
fallen  them  to  their  places,  and  when  cold  fill  your 
moulds  with  blood-warm  jelly,  let  them  dand  all  night, 
and  the  next  day  turn  them  into  a difh.  Garnifh  with 
dices  of  notched  lemon  or  Seville  orange. 

Whipt  Syllabubs . 

TAKE  a quart  of  good  fweet  cream,  put  it  into  a 
broad  earrhen-pan,  with  a gill  of  fack,  the  juice  of  a 
lemon  or  Seville  orange,  and  the  rind  of  a lemon  cut 
thin ; make  it  pretty  fweet  with  fine  powder-fugar, 
whip  it  with  a whifk,  and  as  the  froth  rifes  take  it  off, 
and  put  it  on  a fieve  to  drain  for  half  an  hour ; then 
half-fill  your  glaffes  with  fome  red  and  fome  white 
wine,  and  with  a fpoon  put  on  your  fyllabub  as  high  as 
you  can  : or  you  may  half-fill  your  glaffes  with  diffe- 
rent coloured  jelly.  Never  make  it  long  before  you 
want  to  fend  it  to  table. 

Solid  Syllabubs . 

TO  a quart  of  rich  cream  put  in  a pint  of  mountain 
wine,  the  juice  of  two  lemons,  the  rind  of  one  grated, 
fweeten^  it  with  powder-fugar  to  vour  tade,  whip  it 
well,  take  off  the  froth  as  it  rifes,  lay  it  on  a hair  fieve, 
and  put  it  in  a cool  place  till  next  day  ; then  fill  your 
glaffes  better  than  half-full  with  the  thin,  and  with  a 
fpoon  put  on  the  froth  as  high  as  you  can. — It  will 
keep  feveral  days,  and  look  clear  at  the  bottom. 

D d Everlafting 
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Everla/ling  Syllabubs . 

TAKE  three  pints  of  good  thick  cream,  put  into  an 
earthen  pan,  with  half  a pint  of  Rhenifh,  halfapint  of 
lack,  the  juice  of  two  large  Seville  oranges,  the  rind 
of  three  lemons  grated,,  and  a pound  of  double-refined 
fugar  pounded  and  fifted ; put  in  a fpoonful  of  orange 
flower-water,  beat  it  well  together  with  a whifk  for 
half  an  hour,  then  with  a fpoon  take  off  the  froth,  and 
lay  it  on  a heve  to  drain,  and  then  fill  your  glaffes. 
This  will  keep  a week. 

The  bed  way  to  whip  fyllabubs,  is  to  have  a fine 
large  chocolate  mill,  which  you  muff  keep  on  pur- 
pofe,  and  a large  deep  bowl  or  pan  < to  mill  them  in  5 
it  is  both  quicker  done,  and  the  froth  (Longer/  For 
the  thin  that  is  left  at  the  bottom,  have  ready  fome 
calves  feet  jelly,  made  thus : cut  two  calves  feet  into 
fmall  pieces,  put  them  into  a fauce-pan,  with  two 
quarts  of  water,  'and  a little  lemon-peel,  boil  it  gently 
till  reduced  to  a pint  and  a half,  then  ftrain  it  off,  and 
let  it  (land  half  an  hour  to  fettle ; fkim  it  well,  pour 
it  into  a flew-pan  from  the  lettlings,  beat  up  the  whites 
of  fix  eggs  and  put  in,  boil  it  gently  for  ten  minutes, 
then  run  it  through  a flannel  bag,  and  mix  it  with  the 
clear  that  you  faved  from  the  fyllabubs ; fweeten  it  to 
your  tafte,  give  it  a boil,  then  pour  it  into  your 
moulds,  and  when  cold,  turn  it  into  a difh.  Garnifh 
with  flowers. 

Syllabub  under  the  Cow „ 

PUT  a bottle  of  either  red  or  white  wine,  ale  or 
cyder,  into  a China  bowl,  fweeten  it  with  fugar,  and 
grate  in  fome  nutmeg,  then  hold  it  under  the  cow, 
and  milk  into  it  till  it  has  a fine  froth  at  the  top ; drew 
over  it  a handful  of  currants,  clean  walked  anq|  picked, 
and  plumped  before  the  fire. 

You  may  make  this  fyliabub  at  home,  only  have  new 
milk.  Make  it  as  hot  as  milk  from  the  cow,  and  out 
of  a tea-pot,  or  any  fuch  thing,  pour  it  in,  holding 
your  hand  very  high.  ^ 
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Lemon  Syllabubs* 

TAKE  a quarter  of  a pound  of  loaf  fugar  in  one 
piece,  and  rub  it  on  the  rind  of  two  lemons  till  you 
have  got  all  the  effence  out  of  them,  then  put  the  fugar 
into  a pint  of  cream  and  a gill  of,  mountain  wine, 
fqueeze  in  thejuice  of  both  the  lemons,  and  let  it  hand 
for  two  hours,  then  whip  it  with  a whifk,  or  mill  it 
with  a chocolate  mill,  and  as  the  froth  rifes  take  it  off, 
and  put  it  on  a fieve  to  drain;  let  it  (land  all  night, 
then  put  the  clear  into  the  giaffes,  and  with  a fpoon 
put  on  the  froth  as  high  as  you  can. 

Trifle. 

TAKE  a quart  of  thick  cream,  and  put  into  it  a 
gill  of  white  wine,  the  juice  of  a lemon  or  Seville 
orange,  grate  in  the  rind  of  a lemon,  fweeten  it  with 
powder- fugar,  whip  ft  with  a whifk,  or  mill  it  with  a 
chocolate  mill,  and  as  the  froth  rifes  take  it  off,  and 
put  it  on  a hair  fieve  to  drain ; put  a quarter  of  a pound 
of  macaroon  cakes,  and  ratafia  drops,  into  a deep 
difh,  juft  wet  them  with  fweet  wine;  boil  a pint 
of  milk  or  cream,  fweeten  it  with  fugar,  beat  up  the 
yolks  of  four  eggs  and  mix  with  it,  put  it  over  a flew 
fire,  and  ftir  it  till  it  is  thick,  then  put  it  on  the  cakes, 
and  when  cold  put  the  froth  on  as  high  as  you  can,  and 
fbrew  it  over  with  nonpareils  of  different  colours : (thefe 
are  bought  at  the  confectioners).  Garnifli  it  with 
flowers,  or  currant  jelly,  fweetmeats,  &c. 

Floating  Ifland, 

TAKE  a deep  difh,  according  to  the  fize  and  quan- 
tity you  would  make  ; but  a pretty  deep  glafs  is  the 
heft,  which  fet  on  a China  difh,  Firfl,  take  a quart 
of  the  thickeft  cream  you  can  get,  make  it  pretty  fweet 
with  fine  fugar,  pour  in  a gill  of  lack,  grate  in  the  yellow 
rind  of  a lemon,  and  mill  the  cream  till  it  is  of  a thick 
froth,  then  carefully  pour  the  thin  from  the  froth  into 
your  difh  or  glafs  j.  take  a French  roll,  or  as  many  as 
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you  want,  cot  it  as  thin  as  you  can,  put  a layer  of  that 
on  the  cream  as  lightly  as  poffible,  then  a layer  of  cur- 
rant  jelly,  after  that  a very  thin  layer  of  roll,  then 
harrihom  jelly,  and  then  French  roll,  and  over  that 
whip  the  froth  you  faved  off  the  cream,  very  well 
milled  up,  and  put  on  the  top  as  high  as  you  can  heap 
it ; and  as  for  the  rim  of  the  difh,  fet  it  round  with 
fruit,  or  fweetmeats,  according  to  your  fancy. 

This  looks  very  pretty  in  the  middle  of  a table,  with 
candles  round  it.  You  may  make  it  of  as  many  dif- 
ferent colours  as  you  fancy,  according  to  what  jellies, 
jams,  or  fweetmeats  you  have;  or  at  the  bottom  of 
your  difh  you  may  put  the  thickeft  cream  you  can  get* 
but  that  as  you  fancy. 


CHAP.  XXII. 


Dire£Lions  for  thofe  that  attend  the  Sick. 


Mutton  Broth . 

TAKE  a pound  of  a loin  of  mutton,  take  off  the 
fat,  put  to  it  one  quart  of  water,  let  it  boil,  and 
Ikim  it  well ; then  put  in  a good  piece  of  upper-cruft 
of  bread,  and  one  large  blade  of  mace,  cover  it  clofe, 
and  let  it  boil  (lowly  an  hour ; do  not  ftir  it,  but  pour 
the  broth  clear  off.  Seafon  it  with  a little  fait,  and 
the  mutton  will  be  fit  to  eat.  If  you  boil  turnips,  do 
not  boil  them  in  the  broth,  but  by  themfelves  in 
another  feuce-pan* 
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To  boil  a Scrag  of  Veah 

SET  on  the  fcrag  in  a clean  fauce-pan  : to  each 
pound  of  veal  put  a quart  of  water,  jfkim  it  very- 
clean,  then  put  in  a good  piece  of  upper-cruft,  a blade 
of  mace  to  each  pound,  and  a little  parftey  tied  with 
thread.  Cover  it  clofe;  then  let  it  boil  very  foftly 
two  hours,  and  both  broth  and  meat  will  be  fit  to  eat. 

Bee f or  Mutton  Broth , for  very  weak  People  who 
take  but  little  Nourijhment . 

TAKE  a pound  of  beef  or  mutton,  or  both  toge- 
ther : to  a pound  put  two  quarts  of  water  ; firft  (kin 
the  meat  and  take  off*  the  fat,  then  cut  it  into  little 
pieces,  and  boil  it  till  it  comes  to  a quarter  of  a pint. 
Seafon  it  with  a very  little  corn  of  fait,  Ikim  01T  ail  the 
fat.  Give  a fpoonful  of  this  broth  at  a time  to  very 
weak  people ; or  half  a fpoonful  may  do : to  feme  a 
tea-fpoonful  at  a time  ; and  to  others  a tea-cupful. 
There  is  greater  nourifhmenc  from  this  than  any  thing 
elfe. 

Beef  Drink , which  is  ordered  for  weak  People . 

TAKE  a pound  of  lean  beef ; then  take  off  all  the 
fat  and  fkin,  cut  it  into  pieces,  put  it  into  a gallon  of 
water,  with  the  under-cruft  of  a penny  loaf,  and  a very 
little  fait ; let  it  boil  till  it  comes  to  two  quarts,  then 
ftrain  it  off,  and  it  is  very  hearty  drink. 

Beef  Pea. 

TAKE  a pound  of  lean  beef,  and  cut  it  very  fine, 
pour  a pint  of  boiling  water  over  it,  and  put  it  on  the 
fire  to  raife  the  fcum  ; fkim  it  clean,  ftrain  it  off  and 
let  it  fettle  ; pour  it  clear  from  the  fettlings,  and  then 
It  is  fit  for  ufe. 

Pork  Broth . 

TAKE  two  pounds  of  young  pork;  then  take  off 
the  fkin  and  fat,  boil  it  in  a gallon  of  water,  with  a 
turnip,  and  a very  little  corn  of  fait,  let  it  boil  till  it 
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comes  to  two  quarts,  d-rain  it  off,  and  let  it  ftand  till 
cold.  Take  off  the  fat  then,  leaving  the  lettlings  at 
the  bottom  of  the  pan,  and  drink  half  a pint  in  the 
morning  fading,  an  hour  before  breakfaft,  and  at  noon, 
if  the  domach  will  bear  it. 

To  boil  a Chicken . 

LET  your  fauce-pan  be  very  clean  and  nice ; when 
the  water  boils  put  in  your  chicken,  which  mud  be 
very  nicely  picked  and  clean,  and  laid  in  cold  water  a 
quarter  of  an  hour  before  it  is  boiled,  then  take  it  out 
of  the  water  boiling,  and  lay  it  in  a pewter  difh.  Save 
all  the  liquor  that  runs  from  it  in  the  difh,  cut  up  your 
chicken  all  in  joints  in  the  difh,  then  bruife  the  liver 
very  fine,  add  a little  boiled  parfley  chopped  fine,  a 
very  little  fait,  and  a little  grated  nutmeg;  mix  it  all 
well  together  with  two  fpoonsful  of  the  liquor  of  the 
fowl,  and  pour  it  into  the  difh  with  the  red  of  the 
liquor  in  the  didi ; if  there  is  not  liquor  enough,  take 
two  or  three  fpoonsful  of  the  liquor  it  was  boiled  in, 
clap  another  difh  over  it.  Then  fet  it  over  a chaffing- 
difh  of  hot  coals  five  or  fix  minutes,  and  carry  it  to 
table  hot  with  the  cover  on.  This  is  better  than  but- 
ter, and  lighter  for  the  domach,  though  fome  chufe 
it  only  with  the  liquor,  and  no  parfley,  nor  liver,  and 
that  is  according  to  different  palates : it  is  for  a very 
weak  perfon.  Take  off  the  fkin  of  the  chicken  before 
you  fet  it  on  the  chaffing-difh.  If  you  road  it,  make 
frothing  but  bread  fauce,  arid  that  is  lighter  than  any 
lance  you  can  make  for  a weak  domach. 

Thus  you  may  drefs  a rabbit ; only  bruife  but  a lit- 
tle piece  Qf  the  liver. 

To  boil  Pigeons. 

LET  your  pigeons  be  clean  wadied,  drawn,  and 
fkinned,  boil  them  in  milk  and  water  for  ten  minutes, 
and  pour  over  them  fauce  made  thus  : — rake  the  liver 
par- boiled,  and  bruife  it  fine,  with  as  much  pardey 
boiled  and  chopped  fine.  Melt  fome  butter,  mix  a 
little  with  the  liver  and  parfley  fird,  then  mix  all  to- 
gether and  pour  over  the  pigeons, 
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To  boil  a Partridge , or  any  other  Wild  Fowl. 

WHEN  your  water  boils  put  in  your  partridge,  let 
it  boil  ten  minutes ; then  take  it  up  into  a pewter-plate, 
and  cut  it  in  two,  laying  the  infide  next  the  plate,  and 
have  ready  fome  bread -fauce  made  thus : take  the 
crumb  of  a halfpenny  roll,  or  thereabouts,  and  boil  it 
in  half  a pint  of  water,  with  a blade  of  mace  $ let  it 
boil  two  or  three  minutes,  pour  away  mod  of  the 
water,  then  beat  it  up  with  a little  piece  of  nice  butter, 
a little  fait,  and  pour  it  over  the  partridge ; clap  a cover 
over  it,  then  fet  it  over  a chafting-difli  of  coals  four 
or  five  minutes,  and  fend  it  away  hot,  covered  clofe. 

Thus  you  may  drefs  any  fort  of  wild  fowl,  only 
boiling  it  more  or  lefs  according  to  the  bignefs.  Ducks, 
take  off  the  fkins  before  you  pour  the  bread-fauce  over 
them  ; and  if  you  road  them,  lay  bread-fauce  under 
£hem.  It  is  lighter  than  gravy  for  weak  domachs. 

To  boil  a Plaice , or  Flounder . 

LET  your  water  boil,  throw  fome  fait  in,  then  put 
in  your  fifii ; boil  it  till  you  think  it  is  enough,  and 
take  it  out  of  the  water  in  a dice  to  drain.  Take  two 
fpoonsful  of  the  liquor,  with  a little  fait,  a little  grated 
nutmeg ; then  beat  up  the  yolk  of  an  egg  very  well 
with  the  liquor,  and  dir  in  the  egg,  beat  it  well  to- 
gether 5 with  a knife  carefully  flice  away  all  the  little 
bones  round  the  fifh,  pour  the  fauce  over  it ; then  fet 
it  over  a chaffing-difh  of  coals  for  a minute,  and  fend 
it  hot  away.  Or  in  the  room  of  this  lauce,  add  melted 
butter  in  a cup. 

To  mince  Veal,  or  Chicken , for  the  fck  or  weak 

People . 

MINCE  a chicken,  or  fome  veal,  very  fine;  take 
off  the  d<in,  juft  boil  as  much  water  as  will  moiften  it, 
and  no  more,  with  a very  little  fait;  grate  a very  little 
nutmeg,  then  throw  a very  little  flour  over  it,  and 
when  the  water  boils  put  in  the  meat ; keep  fhaking  it 
oyer  the  fire  a minute,  then  have  ready  two  or  three 
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thin  fippets,  roafted  nice  and  brown,  laid  in  the  plate* 
and  pour  the  mince-meat  over  it. 

To  pull  a Chicken  for  the  fck . 

YOU  muft  take  as  much  cold  chicken  as  you  think 
proper;  take  off  the  fkin  and  pull  the  meat  into  little 
bits  as  thick  as  a quill,  then  take  the  bones,  boil  them 
■with  a little  fait  till  they  are  good,  ftrain  it ; then  take 
a fpoonful  of  the  liquor,  a fpoonful  of  milk,  a little 
bit  of  butter  as  big  as  a large  walnut  rolled  in  flour, 
a little  chopped  parfley,  as  much  as  will  lie  on  a fix- 
pence,  and  a little  fait,  if  wanted;  this  will  be  enough 
for  half  a frrnll  chicken  ; put  all  together  into  the  fauce-' 
pan,  then  keep  fhaking  it  till  it  is  thick,  and  pour  it 
into  a hot  plate. 

Chicken  Broth . 

YOU  muff  take  an  old  cock,  or  large  fowl,  flay  it* 
then  pick  off  all  the  fat,  and  break  it  all  to  pieces  with 
a rolling-pin,  put  it  into  two  quarts  of  water,  with  a 
good  cruft  of  bread,  and  a blade  of  mace ; let  it  boil 
foftly,  till  it  is  as  good  as  you  would  have  it.  If  you 
do  it  as  it  fhould  be  done,  it  will  take  five  or  fix  hours 
in  doing.  Pour  it  orf,  then  put  a quart  more  of  boiling 
water,  and  cover  it  clofe;  let  it  boil  foftly  till  it  is 
good,  and  ftrain  it  off.  Seafon  with  a very  little  fait. 
When  you  boil  a chicken,  fave  the  liquor ; and  when 
the  meat  is  eat,  take  the  bones,  then  break  them  and 
put  to  the  liquor  you  boiled  the  chicken  in,  with  a 
blade  of  mace,  and  a cruft  of  bread,  let  it  boil  till  it 
is  good,  and  ftrain  it  off. 

Chicken  IV a ter . 

TAKE  a cock,  or  large  fowl,  flay  it,  then  bruife  it 
with  a hammer,  and  put  it  into  a gallon  of  water,  with 
a cruft  of  bread.  Let  it  boil  half  away,  and  ftrain 
it  off. 

White  Caudle . 

YOU  muft  take  two  quarts  of  water,  mix  in  four 
ipoonsful  of  oatmeal,  a blade  or  two  of  mace,  a piece 
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of  lemon-peel,  let  it  boil,  and  keep  ftirring  it  often ; 
let  it  boil  about  a quarter  of  an  hour,  and  take  care 
it  does  not  boil  over  5 then  (train  it  through  a coarfe 
fteve.  When  you  ufe  it,  fweeten  it  to  your  palate. 
Grate  in  a little  nutmeg,  and  what  wine  is  proper; 
and  if  it  is  not  fit  for  a fick  perfon,  fqueeze  in  the 
juice  of  a lemon. 

Brown  Caudle . 

BOIL  the  gruel  as  above,  with  fix  Ipoonsful  of 
oatmeal,  and  (train  it,  then  add  a quart  of  good  ale, 
not  bitter ; boil  it,  then  fweeten  it  to  your  palate,  and 
add  half  a pint  of  white  wine.  When  you  do  not  put 
in  white  wine,  let  it  be  half  ale. 

Water  Gruel. 

YOU  muft  take  a pint  of  water,  and  a large  fpoon- 
ful  of  oatmeal,  then  (tir  it  together,  and  let  it  boil  up 
three  or  four  times,  ftirring  it  often  5 do  not  let  it  boil 
over;  then  (train  it  through  a fieve,  fait  it  to  your 
palate,  put  in  a good  piece  of  frefh  butter,  brew  it 
with  a fpoon  till  the  butter  is  all  melted,  then  it  will 
be  fine  and  fmooth,  and  very  good.  Some  love  a 
little  pepper  in  it. 

Panada . 

YOU  muft  take  a quart  of  water  in  a nice  clean 
fauce-pan,  a blade  of  mace,  a large  piece  of  crumb  of 
bread,  let  it  boil  two  minutes,  then  take  out  the  bread 
and  bruife  it  in  a bafon  very  fine,  mix  as  much  water 
as  will  make  it  as  thick  as  you  would  have  it,  the  reft, 
pour  away,  and  fweeten  it  to  your  palate ; put  in  a 
piece  of  butter  as  big  as  a walnut ; do  not  put  in  any 
wine,  it  fpoils  it : you  may  grate  in  a little  nutmeg. 
This  is  hearty  and  good  diet  for  fick  people. 

Po  boil  Sago . 

PUT  a large  fpoonful  of  fago  into  three  quarters  of 
a pint  of  water,  ftir  it  and  boil  it  foftly  till  it  is  as  thick 
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as  you  would  have  it,  then  put  in  wine  and  fugar,  with 
a little  nutmeg  to  your  palate. 

To  boil  Salop • 

IT  is  a hard  ftone  ground  to  powder,  and  generally 
fold  for  one  fhilling  an  ounce.  Take  a large  teaTpoon- 
ful  of  the  powder  and  put  it  into  a pint  of  boiling 
water,  keep  itirring.  it  till  it  is  like  a fine  jelly,  then 
put  wine  and  lugar  to  your  palate,  and  lemon,  if  it 
will  agree. 

Ifmglafs  Jelly . 

TAKE  a quart  of  water,  one  ounce  of  ifinglafs,  half 
an  ounce  of  cloves ; boil  them  to  a pint,  then  flrain  it 
upon  a pound  of  loaf-fugar,  and  when  cold  fweeten  your 
tea  with  it.  You  may  make  the  jelly  as  above,  and 
leave  out  die  cloves  ; fweeten  to  your  palate,  and  add  a 
little  wine.  All  other  jellies  you  have  in  another  chapter. 

The  PeBoral  Drink . 

TAKE  a gallon  of  water,  and  half  a pound  of  pearl- 
barley,  boil  it  with  a quarter  of  a pound  of  figs  fplit, 
a pennyworth  of  liquorice  diced  to  pieces,  a quarter 
of  a pound  of  raifms-of-the-fun  Honed  j boil  all  toge- 
ther till  half  is  wafted,  then  flrain  it  off.  This  is  ordered 
in  the  meafles,  and  feveral  other  diforders,  for  a drink. 

Buttered  Water , or  what  the  Ger mans  call  Egg- 
Soupy  who  are  very  fond  of  it  for  Supper . 

TAKE  a pint  of  water,  beat  up  the  yolk  of  an 
egg  with  the  water,  put  in  a piece  of  butter  as  big 
as  a fmall  walnut,  two  or  three  knobs  of  fugar,  and 
keep  {birring  it  all  the  time  it  is  on  the  fire ; when  it 
begins  to  boil,  brew  it  between  the  fauce-pan  and  a 
mug  till  it  4s  fmooth,  and  has  a great  froth,  then  it  is 
fit  to  drink.  This  is  ordered  in  a cold,  or  where' egg 
will  agree  -with  the  ftomach. 
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* Seed  Water . 

TAKE  a fpoonful  of  coriander  feed,  half  a fpoonful 
of  carraway  feed,  bruiled  -and  boiled  in  a pint  of  water, 
then  drain  it,  and  bruife  it  with  the  yolk  of  an  egg ; 
mix  it  with  Sack  and  double-refined  fugar,  according 
to  your  palate. 

Bread  Soup , for  the  Sick . 

TAKE -a  quart  of  water,  let  it  on  the  fire  in  a clean 
fauce-pan,  and  as  much  dry  cruft  of  bread  cut  to  pieces 
as  the  top  of  a penny-loaf,  (the  drier  the  better)  a 
bit  of  butter  as  big  as  a walnut ; let  it  boil,  then 
beat  it  with  a fpoon,  and  keep  boiling  it  till  the  bread 
and  water  is  well  mixed ; then  feafon  it  with  a very 
little  fait,  and  it  is  a pretty  thing  for  a weak  ftomach. 

Artificial  Afies  Milk . 

TAKE  t\vo  ounces  of  pearl-barley,  two  fpoonsful  of 
hartfhorn  Shavings,  one  ounce  of  Eringo  root,  one 
ounce  of  China  root,  one  ounce  of  prefer ved  ginger,, 
eighteen  fnails  bruifed  with  the  fhells,  to  be  boiled  in 
three  quarts  of  water  till  it  comes  to  three  pints;  then 
boil  a pint  of  new  milk,  mix  it  with  the  reft,  and  put 
in  two  ounces  of  balfam  of  Tolu.  Take  half  a pint  in 
the  morning,  and  half  a pint  at  night. 

Cows  Milk  next  to  Afies  Milky  done  thus , 

TAKE  a quart  of  milk,  fet  it  in  a pan  over  night, 
the  next  morning  take  off  all  the  cream  and  boil  it,  and 
f^t  it  in  the  pan. again  till  night;  then  fkim  it  again, 
boil  it,  fet  it  in  the  pan  again,  and  the  next  morning 
fkim  it.  Warm  it  blood- warm,  and  drink  it  as  you 
do  affes  milk;  it  is  very  near  as  good  \ and  with  fome 
consumptive  people  it  is  better. 

A good  Drink . 

BOIL  a quart  of  mi^c  and  a quart  of  water  with 
the  top- cruft  of  a penny-loaf,  and  one  blade  of  mace, 
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a quarter  of  an  hour  very  foftly,  then  pour  it  off;  and 
when  you  drink  it  let  it  be  warm. 

Barley  Water . 

PUT  a quarter  of  a pound  of  pearl-barley  into  two 
quarts  of  water,  let  it  boil,  fkim  it  very  clean,  boil 
half  away,  and  drain  it  off.  Sweeten  to  your  palate*, 
but  not  too  fweet,  and  put  in  two  fpoonsful  of  white 
wine.  Drink  it  luke-warm. 

Sage  Tea. 

TAKE  a little  fage,  a little  balm,  put  it  into  a pan* 
llice  a lemon,  peel  and  all,  a few  knobs  of  fugar,  one 
glafs  of  white  wine ; pour  on  thefe  two  or  three  quarts 
of  boiling  water;  cover  it,  and  drink  when  thirdly. 
When  you  think  it  ftrong  enough  of  the  herbs  take 
them  out,  otherwife  it  will  make  it  bitter. 

For  a Child. 

A little  fage,  balm,  rue,  mint,  and  pennyroyal* 
pour  boiling  water  on,  arid  fweeten  to  your  palate. — 
Syrup  of  cloves,  &c.  and  black  cherry-water,  you  have 
in  the  Chapter  of  Preferves. 

Liquor  for  a Child  that  has  the  Thrufh. 

TAKE  half  a pint  of  fpring  water,  a knob  of 
double-refined  fugar,  a very  little  bit  of  alum  ; beat  it 
well  together  with  the  yolk  of  an  egg;  then  beat  in  a 
large  fpoonful  of  the  juice  of  fage,  tie  a rag  to  the  end 
of  the  Rick,  dip  it  in  this  liquor,  and  often  clean  the 
mouth.  Give  the  child  over-night  one  drop  of  lauda- 
num, and  the  next  day  proper  phyfic,  walking  the 
mouth  often  with  the  liquor. 

To  boil  Comfrey  Roots. 

TAKE  a pound  of  comfrey  roots,  ferape  them  clean^ 
cut  them  into  little  pieces,  and  put  them  into  three 
pints  of  water,  let  them  boil  till  there  is  about  a pint; 
then  ferain  it,  and  when  it  is  cold  put  it  into  a fauce- 
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pan  5 if  there  is  any  fettling  at  the  bottom  throw  it 
away ; mix  it  with  fugar  to  your  palate,  half  a pint  of 
mountain  wine,  and  the  juice  of  a lemon  ; let  it  boil* 
then  pour  it  into  a clean  earthen  pot,  and  fet  it  by  for 
ufe.  Some  boil  it  in  milk;  and  it  is  very  good  where 
it  will  agree,  and  is  reckoned  a very  great  flrengthener, 

' The  Knuckle  Broth . 

TAKE  twelve  fhank-ends  oflegs  of  mutton,  break 
them  well,  and  foke  them  in  cold  fpring  water  for  an 
hour ; then  take  a fmall  brufh  and  fcour  them  clean 
with  warm  water  and  fait;  then  put  them  in  two 
quarts  of  fpring  water,  and  let  them  fimmer  till  re- 
duced to  one  qtf  art ; when  they  have  been  on  one  hour* 
put  in  one  ounce  of  hartfhorn  fhavings,  and  the  bot- 
tom of  a halfpenny  roll ; be  careful  to  take  the  fcurra 
off  as  it  riles ; when  done,  ftrain  it  off,  and  if  any  fat 
remains,  take  it  off  with  a knife  when  cold.  Drink  a 
quarter  of  a pint  warm  when  you  go  to  bed,  and  one 
hour  before  you  rife.  It  is  a certain  reflorative  at  the 
beginning  of  a decline,  or  when  any  weaknefs  is  the 
complaint. 

N.  B.  If  it  is  made  right,  it  is  the  colour  of  calf's 
foot  jelly,  and  is  ftrong  enough  to  bear  a fpoon  up- 
right.— From  the  College  of  Phyficians,  London. 

A Medicine  for  a Diforder  iu  the  Bowels* 

TAKE  an  ounce  of  beef-fuet,  half  a pint  of  milk, 
and  half  a pint  of  water,  mix  them  together  with  a 
table  fpoonful  of  wheat  flour,  put  it  over  the  fire  ten 
minutes,  and  keep  it  ftirring  all  the  time ; and  take  a 
coffee-cup  full  two  or  three  times  a day. 


CHAP- 


( 414  ) 


' 4 

CHAP.  XXIII. 


Direftions  for  Seafaring  Men, 

Catchup  ' to  keep  twenty  Tears . 

TAKE  a gallon  of  ftrong  dale  beer,  one  pound  of 
anchovies  wafhed  from  the  pickle,  a pound  of 
Ihallots  peeled,  an  ounce  of  mace,  half  an  ounce  of 
cloves,  a quarter  of  an  ounce  of  whole  pepper,  three 
or  four  large  races  of  ginger,  two  quarts  of  the  large 
mufhroom  flaps  rubbed  to  pieces ; cover  all  this  clofe, 
and  let  it  flmmer  till  it  is  half  wafted,  then  drain  it 
through  a flannel  bag;  let  it  ftand  till  it  is  quite  cold, 
then  bottle  it.  You  may  carry  it  to  the  Indies.  A 
Ipoonful  of  this  to  a pound  of  frefli  butter  melted, 
makes  a fine  fifh  fauce ; or  in  the  room  of  gravy-fauce. 
The  ftronger  and  ftaler  the  beer  is,  the  better  the 
catchup  will  be. 

Fijh  Sauce  to  keep  the  whole  Tear . 

YOU  muft  take  twenty-four  anchovies,  chop  them* 
bones  and  all,  put  to  them  ten  fhallots  cut  fmall,  a 
handful  of  fcraped  horfe-radifh,  a quarter  of  an  ounce 
of  mace,  a quart  of  white  wine,  a pint  of  water,  one 
lemon  cut  into  dices,  half  a pint  of  anchovy  li- 
quor, a pint  of  red  wine,  twelve  cloves,  twelve  pepper 
corns;  boil  them  together  till  it  comes  to  a quart, 
ftrain  it  off,  cover  it  clofe,  and  keep  it  in  a dry  cold 
place.  Two  fpoonsful  will  be  fufficient  for  a pound  of 
butter. 

It  is  a pretty  fauce  either  for  boiled  fowl,  veal.  Sec. 
or  in  the  room  of  gravy,  lowering  it  with  hot  water, 
and  thickening  it  with  a piece  of  butter  rolled  in  flour. 

To 
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To  pot  Dripping,  to  fry  Fijh , Meat,  Fritters 9 

&c. 

TAKE  fix  pounds  of  good  beef  dripping,  boil  it  in 
foft  water,  drain  it  into  a pan,  let  it  ftand  till  cold ; 
then  take  off  the  hard  fat,  and  fcrape  off  the  gravy 
which  (ticks  to  the  infide  : thus  do  eight  times.  When 
it  is  cold  and  hard  take  it  off  clean  from  the  water, 
put  it  into  a large  fauce-pan  with  fix  bay  leaves,  twelve 
cloves,  half  a pound  of  fait,  and  a quarter  of  a pound 
of  whole  pepper : let  the  fat  be  all  melted,  and  juft 
hot ; let  it  (land  till  it  is  hot  enough  to  drain  through 
a fieve  into  the  pot,  and  Hand  till  it  is  quite  cold,  then 
cover  it  up.  Thus  you  may  do  what  quantity  you 
pleafe.  The  bed  way  to  keep  any  fort  of  dripping,  is 
to  turn  the  pot  upfide  down,  and  then  no  rats  can  get 
at  it.  If  it  will  keep  on  {hip-board,  it  will  make  as 
fine  puff-pade  cruft  as  any  butter  cafi  do;  or  crud  for 
puddings,  &c. 

jJ.  O 3 

To  pickle  Mujhrooms  for  the  Sea . 

WASH  them  clean  with  a piece  of  flannel  in  fait 
and  water,  put  them  into  a fauce-pan,  and  throw  a 
Jittle  fait  over  them ; let  them  boil  up  three  times  in 
their  own  liquor,  then  throw  them  into  a fieve  to  drain,  • 
and  fpread  them  on  a clean  cloth,  let  them  lie  till  cold, 
then  put  them  in  wide-mouthed  bottles  ; put  .in  with 
them  a good  deal  of  whole  mace,  a little  nutmeg  diced, 
.and  a few  cloves  ; boil  the  fugar-vinegar  (of  your  own 
making)  with  a good  deal  of  whole  pepper,  fome  races 
of  ginger,  and  two  or  three  bay  leaves;  let  it  boil  a 
few  minutes,  then  drain  it;  when  it  is  coicrpraSr  it  on, 
and  fill  the  bottle  with  mutton  fat  fried ; cork  them, 
tie  a bladder,  then  a leather  over  them ; keep  it  down 
clofe,  and  in  as  cool  a place  as  poflible.  As  to  all 
other  .pickles,  you  have  them  in  the  Chapter  of  Pickles. 

Mujhroom  Powder . 

TAKE  half  a peck  of  fine  large  thick  mufhrooms, 
walk  them  clean  from  grit  and  dirt  with  a flannel  rag, 

fcrape 
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fcrape  out  the  infide,  cut  out  all  the  worms,  put  them 
into  a ket  le  over  the  fire  without  any  water,  two  large 
onions  (hick  with  cloves,  a large  handful  of  fait,  a 
quarter  of  an  ounce  of  mace,  two  tea-fpoonsful  of 
beaten  pepper ; let  them  fimmer  till  the  liquor  is  boiled 
away,  take  great  care  they  do  not  burn,  then  lay  them 
on  fieves  to  dry  in  the  fun,  or  in  tin  plates,  and  fet 
them  in  a flack  oven  all  night  to  dry,  till  they  will  beat 
to  powder ; prefs  the  powder  down  hard  in  a pot,  and 
keep  it  for  ufe.  You  may  put  what  quantity  you 
pleafe  for  the  fauce. 

To  keep  Mujkrooms  without  Pickle . 

TAKE  large  mushrooms,  peel  them,  fcrape  out  the 
infide,  put  them  into  a fauce- pan,  throw  a little  fait 
over  them,  and  let  them  boil  in  their  own  liquor,  then 
throw  them  into  a fieve  to  drain ; then  lay  them  on 
tin  plates,  and  fet  them  in  a cool  oven.  Repeat  it 
often  till  they  are  perfe&ly  dry.  Put  them  into  a clean 
ftone  jar,  tie  them  down  tight,  and  keep  them  in  a dry 
place.  They  eat  deiicioufly,  and  look  as  well  as  truffles. 

To  keep  Artichoke  Bottoms  dry . 

BOIL  them  juft  fo  as  you  can  pull  off  the  leaves 
and  the  choke,  cut  them  from  the  {talks,  lay  them  on 
tin  plates,  fet  them  in  a very  cool  oven,  and  repeat  it 
till  they  are  quite  dry ; then  put  them  in  a paper  bag, 
tie  them  clofe,  and  hang  them  up  in  a dry  place.  Keep 
them  in  a dry  place ; and  wdien  you  ufe  them,  lay  them 
in  warm  water  till  they  are  tender.  Shift  the  water 
two  or  three  times.  They  are  fine  in  almoft  all  fauces, 
cut  to  little  pieces,  and  put  in  juft  before  your  fauce  is 
enough. 

To  fry  Artichoke  Bottoms . 

LAY  them  in  water  as  above,  then  have  ready  dome 
butter  hot  in  the  pan,  flour  the  bottoms,  and  fry  them. 
Lay  them  in  your  diffl,  and  pour  melted  butter  over 
them. 
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To  ragoo  Artichoke  Bottoms . 

TAKE  twelve  bottoms,  foften  them  in  warm  water, 
as  in  the  foregoing  receipt.  Take  half  a pint  of  water, 
a piece  of  the  ftrong  foup  as  big  as  a fmall  walnut, 
half  a fpoonful  of  the  catchup,  five  or  fix  of  the  dried 
mufhrooms,  a tea-fpoonful  of  the  mufhroom  powder ; 
fet  it  on  the  fire,  fhake  all  together,  and  let  it  boil 
foftly  two  or  three  minutes  ; let  the  lafc  water  you  put 
to  the  bottoms  boil,  take  them  out  hot,  lay  them  in 
your  difh,  pour  the  fauce  over  them,  and  fend  them 
to  table  hot. 

To  drefs  Fifh . 

AS  to  drying  fifh firft  wafh  it  very  clean,  then 
dry  it  well,  and  flour  it ; take  fome  of  the  beef  drip- 
ping, make  it  boil  in  the  ftew-pan,  then  throw  in  your 
fifh,  and  fry  it  of  a fine  light  brown;  lay  it  on  the 
bottom  of  a fieve  or  coarfe  cloth  to  drain,  and  make 
fauce  according  to  your  fancy. 

To  bake  Fifh. 

BUTTER  the  pan,  lay  in  the  fifh,  throw  a little 
fait. over  it,  and  flour;  put  a very  little  water  in  the 
difh,  an  onion,  and  a bundle  of  fweet  herbs;  flick 
fome  little  bits  of  butter,  or  the  fine  dripping,  on  the 
fifh.  Let  it  be  baked  of  a fine  light  brown.  When 
enough,  lay  it  on  a difh  before  the  fire,  and  fkim  off 
all  the  fat  in  the  pan;  drain  the  liquor,  and  mix  it 
Up  either  with  the  fifh  fauce,  or  ilrong  foup,  or  the 
catchup. 

A Gravy  Soup. 

ONLY  boil  foft  water,  and  put  as  much  of  the 
flrong  foup  to  it  as  will  make  it  to  your  palate.  Let 
it  boil,  and  if  it  wants  fait,  you  muft  feafon  it.  The 
receipts  for  the  foups  you  have  in  the  Chapter  for 
Soups, 
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Peas  Soup . 

GET  a quart  of  peas,  boil  them  in  two  gallons  of 
water  till  they  are  tender ; then  have  ready  a piece  of 
fait  pork  or  beef,  which  has  been  laid  in  water  the 
night  before,  put  it  into  the  pot,  with  two  large  onions 
peeled,  a bundle  of  fweet  herbs,  celery  if  you  have  it, 
half  a quarter  of  an  ounce  of  whole  pepper ; let  it  boil 
till  the  meat  is  enough,  then  take  it  up,  and  if  the 
foup  is  not  enough,  let  it  boil  till  the  foup  is  good; 
then  ftrain  it,  fet  it  on  again  to  boil,  and  rub  in  a good 
deal  of  dry  mint.  Keep  the  meat  hot.  When  the 
foup  is  ready,  put  in  the  meat  again  for  a few  minutes, 
and  let  it  boil ; then  ferve  it  away.  If  you  add  a piece 
of  the  portable  foup  it  will  be  very  good.  The  onion 
foup  you  have  in  the  Lent  Chapter. 

Pork  Pudding , or  Beef. 

MAKE  a good  cruft  with  the  dripping,  or  mutton- 
fuet,  if  you  have  it,  fhred  fine.  Make  a thick  cruft : 
— take  a piece  of  fait  pork  or  beef,  which  has  been 
twenty-four  hours  in  foft  water,  feafon  it  with  a little 
pepper,  put  it  into  the  cruft,  roll  it  up  clofe,  tie  it  in 
a cloth  and  boil  it.  If  about  four  or  five  pounds,  boil 
it  five  hours. 

And  when  you  kill  mutton,  make  a pudding  the 
fame  way  j only  cut  the  {leaks  thin,  feafon  them  with 
pepper  and  fait,  and  boil  it  three  houj*s  if  large,  or  two 
hours  if  fmall,  and  fo  according  to  the  llze. 

Apple  pudding  make  with  the  fame  cruft ; only  pare 
the  apples,  core  them,  and  fill  your  pudding  ; if  large, 
it  will  take  five  hours  boiling.  When  it  is  enough  lay 
it  in  the  difh,  cut  a hole  in  the  top,  and  ftir  in  butter 
and  fugar,  lay  the  piece  on  again,  and  fend  it  to  table. 

A prune  pudding  eats  fine,  made  the  fame  way  $ 
only  when  the  cruft  is  ready,  fill  it  with  prunes,  and 
fweeten  it  according  to  your  fancy ; clofe  it  up,  and 
boil  it  two  hours. 
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A Rice  Pudding . 

TAKE  what  rice  you  think  proper,  tie  it  loofe  in  a 
doth,  and  boil  it  an  hour;  then  take  it  up  and  untie 
it,  grate  a good  deal  of  nutmeg  in,  ftir  in  a good  piece 
of  butter,  and  fweeten  to  your  palate ; tie  it  up  dole, 
boil  it  an  hour  more,  then  take  it  up  and  turn  it  into 
your  difh.  Melt  butter,  with  a little  fugar,  and  a little 
white  wine,  for  fauce. 

A Suet  Pudding* 

GET  a pound  of  fuet  fhred  fine,  a pound  of  flour, 
a pound  of  currants,  picked  clean,  half  a pound  of 
raifins  ftoned,  two  tea-fpoonsful  of  beaten  ginger,  and 
a fpoonful  of  tincture  of  faffron ; mix  all  together  with 
fait  water  very  thick ; then  either  boil  or  bake  it. 

A Liver  Pudding  boiled . 

GET  the  liver  of  a fheep,  when  you  kill  one,  and 
cut  it  as  thin  as  you  can,  and  chop  it,  mix  it  with  as 
much  fuet  fhred  fine,  half  as  many  crumbs  of  bread, 
or  bifcuit  grated,  feafon  it  with  fome  fweet  herbs  fhred 
fine,  a little  nutmeg  grated,  a little  beaten  pepper,  and 
an  anchovy  fined  fine ; mix  all  together,  with  a little 
fait,  or  the  anchovy  liquor,  with  a piece  of  butter;  fill 
the  cruft,  and  clofe  it.  Boil  it  three  hours. 

Oatmeal  Pudding , 

. GET  a pint  of  oatmeal  once  cut,  a pound  of  fuet 
fhred  fine,  a pound  of  currants,  and  half  a pound  of 
raifins  ftoned  ; mix  all  together,  with  a little  fait,  tie  it 
in  a cloth,  leaving  room  for  the  fwelling. 

To  bake  an  Oatmeal  Pudding . 

BOIL  a quart  of  water,  feafon  it  with  a little  fait; 
when  the  water  boils,  ftir  in  the  oatmeal  till  it  is  fo 
thick  you  cannot  eafily  ftir  your  fpoon, . then  take  it 
off  the  fire,  ftir  in  two  fpoonsful  of  brandy,  or  a gill 
of  mountain,  and  fweeten  it  to  your  palate;  grate  in 
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a little  nutmeg,  and  ftir  in  half  a pound  of  currants 
clean  wafhed  and  picked ; then  butter  a pan,  pour  it 
in,  and  bake  it  half  an  hour. 

A Rice  Pudding  boiled* 

BOIL  a pound  of  rice  juft  till  it  is  tender,  then  take 
it  up,  untie  it,  ftir  in  a good  piece  of  butter,  a little 
fait,  and  a good  deal  of  beaten  pepper : then  tie  it  up 
tight  again,  boil  it  an  hour  longer,  and  it  will  eat  fine. 
All  other  puddings  you  have  in  the  Chapter  of  Pud- 
dings. 

A Harrico  ofJFrench  Beans . 

TAKE  a pint  of  the  feeds  of  French  beans,  which 
are  ready  dried  for  fowing,  wafh  them  clean,  and  put 
them  into  a two  quart  fauce-pan,  fill  it  with  water,  and 
let  it  boil  two  hours:  if  the  water  waftes  away  too 
much,  you  muft  put  in  more  boiling  water  to  keep 
them  boiling.  In  the  mean  time,  take  almoft  half  a 
pound  of  nice  frefh  butter,  put  it  into  a clean  ftew-pan, 
and  when  it  is  all  melted,  and  done  making  a noife, 
have  ready  a pint  bafon  heaped  up  with  onions  peeled 
and  fliced  thin,  throw  them  into  the  pan,  and  fry  them 
of  a fine  brown,  ftirring  them  about  that  they  may  be 
all  alike ; then  pour  off  the  clear  water  from  the  beans 
into  a bafon,  and  throw  the  beans  all  into  the  ftew- 
pan  ; ftir  all  together,  and  throw  in  a large  tea-fpoon- 
ful  of  beaten  pepper,  two  heaped  full  of  fait,  and  ftir 
it  all  together  for  two  or  three  minutes.  You  may 
make  this  difh  of  what  thicknefs  you  think  proper, 
(either  to  eat  with  a fpoon,  or  otherways)  with  the 
liquor  you  poured  off  the  beans.  For  a change,  you 
may  make  it  thin  enough  for  foup : when  it  is  of  the 
proper  thicknefs  you  like  it,  take  it  off  the  fire,  and 
ftir  in  a large  fpoonful  of  vinegar,  and  the  yolks  of  two 
eggs  beat.  The  eggs  may  be  left  out,  if  difliked. 
Difh  it  up,  and  fend  it  to  table. 
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A Fowl  Pie . 

FIRST  make  thick  rich  cruft,  cover  the  difti  with ' 
the  pafte,  then  take  fome  very  fine  bacon,  or  cold 
boiled  ham,  flice  it,  and  lay  a layer  all  over;  feafon 
it  with  a little  pepper,  then  put  in  the  fowl  after  it  is 
picked,  cleaned,  and  finged ; fhake  a very  little  pep- 
per and  fait  into  the  belly,  put  in  a little  water,  cover 
it  with  ham  feafoned  with  a little  beaten  pepper;  put 
on  the  lid,  and  bake  it  two  hours.  When  it  comes 
out  of  the  oven,  take  half  a pint  of  water,  boil  it,  and 
add  to  it  as  much  of  the  ftrong  foup  as  will  make  the 
gravy  quite  rich,  pour  it  boiling-hot  into  the  pie,  and 
lay  on  the  lid  again.  Send  it  to  table  hot.  Or  lay  a 
piece  of  beef  or  pork  in  foft  water  twenty-four  hours, 
(lice  it  in  the  room  of  the  ham,  and  it  will  eat  fine. 

A Chefhire  Pork  Pie  for  Sea, 

TAKE  fome  fait  pork  that  has  been  boiled,  cut  it' 
into  thin  dices,  an  equal  quantity  of  potatoes  pared 
and  fiiced  thin;  make  a good  cruft,  cover  the  difti, 
lay  a layer  of  meat  feafoned  with  a little  pepper,  and 
a layer  of  potatoes,  then  a layer  of  meat,  and  a layer 
of  potatoes,  and  fo  on  till  your  pie  is  full;  feafon  it 
with  pepper ; when  it  is  full,  lay  fome  butter  on  the 
top,  and  fill  your  difti  above  half-full  of  foft  water, 
clofe  your  pie  up,  and  bake  it  in  a gentle  oven. 

Sea  Venifon . 

WHEN  you  kill  a fheep,  keep  ftirring  the  blood 
all  the  time  till  it  is  cold,  or  at  lead  as  cold  as  it  will 
be,  that  it  may  not  congeal ; then  cut  up  the  fheep, 
take  one  fide,  cut  the  leg  like  a haunch,  cut  off  the 
ftioulder  and  thigh,  the  neck  and  bread  in  two,  fteep 
them  all  in  the  blood  as  long  as  the  weather  will  per- 
mit you,  then  take  out  the  haunch,  and  hang  it  out  of 
the  fun  as  long  as  you  can  to  be  fweet  5 and  road  it  as 
you  do  a haunch  of  venifon.  It  will  , eat  very  fine, 
efpecially  if  the  heat  will  give  you  leave  to  keep  it 
long.  Take  off  all  the  fuet  before  you  lay  it  in  the 
E e 3 blood ; 
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blood ; take  the  other  joints  and  lay  them  in  a large 
pan,  pour  over. them  a quart  of  red  wine,  and  a quart 
of  rape  vinegar,  lay  the  fat  fide  of  the  meat  downwards 
in  the  pan,  (on  a hollow  tray  is  bed)  and  pour  the 
wine  and  vinegar  over  it,  let  it  lie  twelve  hours;  then 
take  the  neck,  bread  and  loin  out  of  the  pickle,  let  the 
fhoulder  lie  a week,  if  the  heat  will  let  you  ; rub  it 
with  bay  fait,  fait  petre,  and  coarfe  fugar,  of  each  a 
quarter  of  an  ounce,  one  handful  of  common  fait,  and 
let  it  lie  a week  or  ten  days;  bone  the  neck,  bread, 
and  loin,  feafon  them  with  pepper  and  fait  to  your 
palate,  and  make  a pady  as  you  do  of  venifon.  Boil 
the  bones  for  gravy  to  fill  the  pie  when  it  comes  out 
of  the  oven ; and  the  flioulder  boil  frefli  out  of  the 
pickle  with  a peas  spudding. 

And  when  you  cut  up  the  fheep,  take  the  heart, 
liver  and  lights,  boil  them  a quarter  of  an  hour,  then 
cut  them  fmall,  and  chop  them  very  fine ; feafon  them 
with  four  large  blades  of  mace,  twelve  cloves,  and  a 
large  nutmeg,  all  beat  to  powder;  chop  a pound  of 
fuet  hne,  half  a pound  of  fugar,  two  pounds  of  cur- 
rants clean  wafhed,  half  a pint  of  red  wine ; mix  all 
well  together,  and  make  a pie.  Bake  it  an  hour,  it 
is  very,  rich. 

Dumplings , when  you  have  white  Bread. 

TAKE  the  crumb  of  a two-penny  loaf  grated  fine, 
as  much  beef-fuet  (bred  as  fine  as  poffible,  a little  fait, 
half  a fmall  nutmeg  grated,  a large  fpoonful  of  fugar; 
beat  two  eggs  with  two  fpoonsfui  of  fait,  mix  all  well 
together,  and  roll  them  up  as  big  as  a turkey’s  egg ; 
let  the  water  boil,  and  throw  them  in.  Half  an  hour 
will  boil  them.  For  fauce,  melt  butter  with  a little 
fait ; lay  the  dumplings  in  a difh,  pour  the  fauce  over 
them,  and  drew  fugar  all  over  the  difli. 

Thefe  are  very  pretty,  either  at  land  or  fea.  You 
mud  obdrve  to  rub  your  hands  with  flour  when  you 
make  them  up. 

The  portable  foup  to  carry  abroad  you  have  in  the 
Chapter  for  Soups, 
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TAKE  a belly-piece  of  pickled  pork,  flice  off  the 
fat  parts,  and  lay  them  at  the  bottom  of  a kettle;  ftrew 
over  it  onions,  and  fuch  fweet  herbs  as  you  can  pro- 
cure. Take  a middling  large  cod  bone,  and  flice  it  as 
for  crimping;  put  pepper,  fait,  and  all-lpice  on,  and 
flour  it  a little ; make  a layer  with  part  of  the  flices, 
upon  that  a flight  layer  of  pork,  and  on  that  a layer  of 
bifcuit,  and  fo  on,  purfuing  the  like  rule  until  the  ket- 
tle is  filled  within  about  four  inches ; cover  it  with  a 
nice  paflie,  pour  in  about  a pint  of  water,  put  on  the 
cover  of  the  kettle,  and  let  the  top  be  fupplied  with  live 
wood  embers,  and  keep  it  over  a flow  fire  about  four 
hours.  When  you  take  it  up,  lay  it  in  the  difh,  pour 
in  a glafs  of  hot  Madeira  wine,  and  a very  little  India 
pepper ; if  you  have  oyfters  or  truffles,  and  morels,  it 
will  be  ftill  better ; thicken  it  with  butter  mixed  with 
flour.  Take  care  to  fkim  the  flew  before  you  put  the 
fauce  in,  then  lay  on  the  cruft,  and  fend  it  to  table 
reverfe,  as  in  the  kettle.  Cover  it  clofe  with  the  pafte, 
which  lhould  be  brown. 
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Rules  to  be  obferved  in  Preferring* 

WHEN  you  make  your  fyrups  for  preferves, 
always  pound  your  fugar,  and  let  itdiffolve  in 
the  fyrup  before  you  put  it  on  the  fire,  as  it  will  coca- 
fion  the  fcum  to  rife,  and  make  your  fyrup  of  a better 
colour.  You  muft  be  careful  not  to  boil  any  kind  of 

E e 4 jellies 


424  PRESERVING. 

jellies  or  fyrups  too  high,  as  that  will  make  them  dark 
and  cloudy;  be  fure  not  to  keep  green  fweetmeats 
longer  in  the  firft  fyrup  than  dire&ed,  or  they  will  lofe 
their  colour.  The  fame  care  is  required  for  oranges 
and  lemons,  when  you  preferve  fruit  with  their  dones, 
fuch  as  cherries,  damfons,  &c.  render  mutton  fuet  and 
put  over  them,  tie  a bladder  over  the  top,  and  thick 
paper  over  that,  to  keep  out  the  air ; for  if  the  air 
gets  to  them  it  will  turn  them  four,  which  you  may 
know  by  the  fyrup’s  fretting  and  rifing  above  the  fuet. 
Wet  or  dry  fweetmeats  fhould  be  kept  in  a dry  cool 
place,  as  a hot  place  will  deprive  them  of  their  virtue, 
and  a damp  place  will  turn  them  mouldy ; be  fure  to 
let  the  fyrup  be  above  the  fruit,  and  cut  writing  paper 
in  the  (hape  of  your  pot  or  glafs,  notch  it  all  round 
the  edge,  dip  it  into  brandy,  lay  it  clofe  on  the  top  of 
your  fweetmeats,  then  tie  a thick  paper  over  that,  as 
you  cannot  be  too  careful  in  tying  them  down  clofe  to 
keep  out  the  air,  as  you  will  find  yourfelf  in  a great 
fault  if  you  leave  the  pots  open,  or  tie  them  down 
carelefsly. 

Oranges . 

TAKE  the  larged  and -cleared  Seville  oranges,  cut 
a whole  out  of  the  dalk-end  as  big  as  a fix-pence, 
fcoop  out  all  the  pulp  very  clean,  tie  them  fingly  in 
muflin,  and  lay  them  two  days  in  fpring  water,  change 
the  water  twice  a day,  and  boil  them  in  the  muflin  till 
they  are  tender;  be  careful  to  keep  them  covered  with 
water;  weigh  the  oranges  before  you  fcoop  them,  to 
every  pound  add  two  pounds  of  double-refined  fugar 
pounded  and  a pint  of  fpring  water,  boil  the  fugar  and 
water  with  the  orange  juice  to  a fyrup,  fkim  it  well, 
and  let  it  ftand  till  it  is  cold  5 take  the  oranges  out  of 
the  muflin  and  put  them  in,  put  them  over  a flow  fire, 
and' boil  them  till  they  are  clear,  and  put  them  by  till 
they  are  cold  ; then  pare  and  core  fome  green  pippins, 
boil  them  in  water  tiil  it  is  drong  of  the  pippins,  do 
not  dir  them,  but  put  them  down  gently  with  the  back 
of  a fpoon,  and  drain  the  liquor  through  a jelly-bag 
till  it  is  clear ; put  to  every  pint  of  liquor  a pound  of 

double* 
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double-refined  fugar  pounded,  and  the  juice  of  a le- 
mon flrained  as  clear  as  you  can,  boil  it  to  a firong 
jelly,  drain  the  oranges  out  of  their  fyrup,  and  put 
them  in  a glafs  or  white  ftone  jars  of  the  fize  of  the 
orange,  and  pour  the  jelly  over  them ; cover  them 
•with  brandy-papers,  and  tie  them  down,  as  direded. 

Lemons . 

TAKE  the  fineft  and  cleared;  lemons  you  can  get, 
and  pare  them  very  thin ; then  cut  a round  hole  at  the 
top,  the  fize  of  a fhilling,  and  take  out  the  pulp  and 
fkins;  rub  them  with  fait,,  and  lay  them  in  fpring 
water  as  you  do  them,  which  prevents  their  turning 
black ; let  them  lie  in  five  or  fix  days,  then  boil  them 
in  frefh  fait  and  water  fifteen  minutes ; have  ready  made, 
a thin  fyrup  of  a quart  of  water  and  a pound  of  loaf 
fugar,  boil  them  in  it  five  minutes  for  five  or  fix  days, 
and  then  put  them  in  a large  jar  5 let  them  (land  fix  or 
eight  weeks,  which  will  make  them  look  clear  and 
plump;  then  take  them  out  of  that  fyrup,  or  they 
will  mould.  Make  a fyrup  with  fine  powder- fugar; 
put  as  much  fpring  water  to  it  as  will  dififolve  it,,  boil 
and  fkim  it  well,  then  put  in  your  lemons,  and  boil 
them  gently  till  they  are  clear;  put  them  into  a jar 
with  brandy-paper  over  them,  and  tie  them  down  as 
direfted.  Or  you  may  prefer ve  them  the  fame  as 
oranges. 

Goofeberries . 

TAKE  the  largefl  preferving  goofeberries,  and  pick 
off  the  black  eye,  but  not  the  (talk ; then  fet  them 
over  the  fiie  in  a pot  of  fpring  water,  to  fcald,  cover 
them  very  clofe,  but  do  not  boil  or  break  them,  and 
when  they  are  tender,  take  them  up  and  put  them  in 
cold  water ; to  every  pound  of  goofeberries  take  a 
pound  and  a half  of  double-refined  fugar,  a pint  and 
a half  of  fpring  water,  and  clarify  it ; and  when  your 
fyrup  is  cold  put  the  goofeberries  fingle  into  your  pre- 
ferving-pan,  put  the  fyrup  to  them  and  fet  them  on  a 
gentle  fire,  let  them  boil,  but  not  too  fail,  for  fear 
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they  fhould  break ; when  they  have  boiled,  and  you 
perceive  that  the  fugar  has  entered  them,  take  .them 
off,  cover  them  with  white  paper,  and  fet  them  by  till 
the  next  day  * then  take  them  out  of  the  fyrup,  and 
boil  the  fyrup  till  it  begins  to  be  ropy,  fkim  it,  and 
put  it  to  them. 

Again,  then  fet  them  over  a gentle  fire,  and  let  it 
fimmer  gently  till  you  perceive  the  fyrup  will  rope ; 
then  take  them  off,  and  fet  them  by  till  they  are  cold, 
cover  them  with  paper ; then  boil  fome  goofeberries  in 
fair  water,  and  when  the  liquor  is  ffrong  enough  drain 
it  through  a cloth,  let  it  (land  to  fettle,  pour  it  from 
the  fettlings,  and  to  every  pint  acid  a pound  of  double- 
refined  fugar  pounded,  then  boil  it  to  a jelly,  and  put 
the  goofeberries  in  glaffes ; when  they  are  cold  cover 
them  with  the  jelly ; the  next  day  cover  them  with 
brandy- paper,  and  tie  them  down  as  diredted. 

You  may  preferve  red  goofeberries  thus : put  a 
pound  of  loaf  fugar  into  a preferving  pan,  with  as 
much  fpring  water  as  will  diffolve  it,  boil  it  and  fkim 
it  well;  then  put  in  a quart  of  rough  red  goofeberries, 
and  *let  them  boil  a little,  fet  them  by  till  the  next  day, 
then  boil  them  till  they  look  clear  and  the  fyrup  thick ; 
then  put  them  into  pots  or  glaffes,  tie  brandy-paper, 
&cc.  over  them. 

Rajberries. 

GATHER  your  rafberries  on  a drv  day,  before  they 
turn  too  red,  with  the  (talks  on  about  an  inch  long,  (it 
is  belt  to  cut  them  off  with  a large  pair  of  fciffars)  and 
lay  them  fingly  on  a difh  ; beat  and  fift  their  weight  of 
double-refined  fugar  and  ftrew  it  over  them;  to  every 
quart  of  red  rafberries  take  a quart  of  red  currant  juice, 
after  it  is  run  through  a bag,  and  put  to  it  its  weight  in 
double-refined  fugar,  boil  and  fkim  it  well,  but  mind 
to  keep  it  ftirring  till  the  fugar  is  melted ; then  put  in 
your  rafberries  and  give  them  a fcald,  then  take  them 
off  and  let  them  fiand  for  two  hours ; then  fet  them  on 
again,  and  make  them  a little  hotter  : proceed  in  this 
manner  two  or  three  times,  till  they  look  clear,  but 
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mind  they  do  not  boil,  as  that  will  make  the  (lalks 
come  off  them  ; when  they  are  nearly  cold  put  them, 
into  jelly  glaffes,  with  the  ffalks  downwards. 

You  may  preferve  white  rafberries  the  fame  way, 
only  ufe  white  currant  jelly  inftead  of  red,  and  put 
brandy  papers,  &c.  over  them. 

Red  Currants . 

TAKE  fome  of  the  largeft  red  currants  you  can 
get,  not  over  ripe,  and  with  a fmall  knife  Hone  them  ; 
tie  fix  bunches  together  with  a thread  on  a piece  of 
thin  fplit  deal,  about  three  or  four  inches  long;  weigh 
the  currants,  and  put  in  their  weight  of  double- refined 
fugar  into  a preferving-pan  with  a little  fpring  water, 
boil  it  till  the  fugar  flies,  then  put  the  currants  in,  and 
juft:  give  them  a boil  up,  cover  them  with  white  paper 
and  fet  them  by  till  the  next  day ; then  dry  them  in  a 
cool  (love,  or  put  them  into  glaffes,  and  boil  up  the 
fyrup  with  a little  red  currant  juice,  put  brandy-paper, 
&c.  over  them. 

White  Currants . 

STONE  and  tie  your  currants  .in  bunches  as  above 
diredded,  put  them  into  the  preferving-pan,  with  their 
weight  in  double-refined  fugar  beat  and  fifted  through 
a fteve,  let  them  Hand  all  night;  then  take  fome  green 
codlings,  pare,  core,  and  boil  them,  prefs  them  down 
with  the  back  of  a fpoon,  but  do  not  ftir  them,  when 
the  water  is  flrong  of  the  apple,  add  to  it  the  juice 
of  a lemon,  and  (train  it  through  a jelly-bag  till  it  runs 
clear ; to  every  pint  of  your  juice  add  a pound  of 
double-refined  fugar,  and  boil  it  to  a ffrong  jelly;  then 
put  it  to  your  currants,  and  boil  them  gently  till  they 
look  clear,  cover  them  in  the  preferving-pan  with  white 
paper  till  they  are  almoff  cold  ; then  put  a bunch  of 
currants  into  every  glafs,  and  fill  them  up  with  jelly; 
when  cold  put  brandy-papers  over  them,  &c. 

Green  Codlings . 

GATHER  as  many  as  you  want  when  they  are 
about  the  ftse  of  a walnut,  with  a little  of  the  ftalk  and 
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a leaf  or  two  on  them,  put  a handful  of  vine  leaves  at 
the  bottom  of  a pan,  then  put  in  fome  fpring  water, 
then  a layer  of  codlings,  then  of  leaves,  till  the  pan 
is  full,  with  vine  leaves  at  the  top,  cover  it  clofe  that 
no  fleam  can  get  out,  and  fet  it  over  a flow  fire,  look 
at  them  often  5 as  foon  as  you  think  the  fkins  will  come 
off*  take  them  out,  and  with  a knife  take  off  the  fkins; 
then  put  them  in  the  fame  water  again  with  the  vine 
leaves,  which  mud  be  quite  cold,  or  it  will  crack  them, 
put  in  a little  roach  alum,  and  fet  them  over  a flow 
fire  till  they  are  green,  which  will  be  in  about  three 
or  four  hours  ; then  take  them  out  and  lay  them  on 
a fieve  to  drain;  make  a good  flrong  fyrup,  and 
give  them  a gentle  boil  once  a day  for  three  days ; 
then  put  them  into  gallipots,  with  brandy-papers  over 
them,  &c. 

Golden  Pippins . 

TAKE  the  rind  of  an  orange  and  boil  it  very  tender, 
lay  it  in  cold  water  for  three  days;  take  two  dozen  of 
golden  pippins,  pare,  core,  and  quarter  them,  and 
boil  them  to  a flrong  jelly  in  fpring  water,  and  run  it 
through  a jelly  bag  till  it  is  clear ; take  the  fame  quan- 
tity of  pippins,  pare  them  and  take  out  the  cores,  put 
three  pounds  of  loaf  fugar  into  a preferving-pan,  with 
a pint  and  a half  of  fpring  water,  when  it  boils  fkim 
it  well,  and  put  in  your  pippins  with  the  orange  rind 
cut  in  long  thin  flips ; let  them  boil  fafl,  till  the  fugar 
is  thick  and  will  almofl  candy;  then  put  in  a pint  and 
a half  of  pippin  jelly,  and  boil  it  fafl  till  the  jelly  is 
clear;  then  fqueeze  in  the  juice  of  a lemon,  give  it  a 
boil,  and  put  them  in  pots  or  glafles,  with  the  orange- 
peel  ; tie  brandy-papers  over,  &c.  You  may  ufe  le- 
mon-peel inflead  of  orange,  but  then  you  mufl  only 
boil  it,  not  foak  it. 

Grapes . 

TAKE  fome  fine  grapes,  not  over  ripe,  either  red 
or  white,  cut  very  clofe,  and  pick  off  all  the  fpecked 
ones,  put  them  in  ajar,  with  a quarter  of  a pound  of 
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fiugar-candy,  and  fill  the  jar  with  common  brandy,  tie 
them  down  clofe  with  a bladder,  and  keep  them  in  a 
cold  dry  place.  You  may  preferve  morella  cherries  the 
fame  way. 

Walnuts  white . 

TAKE  your  walnuts  before  they  are  hard  in  the  in- 
fide,  pare  them  till  the  white  appears,  and  as  fall  as 
you  pare  them  throw  them  into  fait  and  water,  to  pre- 
vent their  turning  black,  and  let  them  lay  till  your  fugar 
is  ready ; take  three  pounds  of  loaf  fugar,  put  it  into 
your  preferving  pan,  fet  it  over  a charcoal  fire,  and  put 
as  much  water  as  will  juft  wet  the  fugar,  and  let  it  boil; 
then  have  ready  ten  or  a dozen  whites  of  eggs  {trained 
and  beat  up  to  a froth,  cover  your  fugar  with  the  froth 
as  it  boils  and  fkim  it;  then  boil  it  and  fkim  it  till  it  is 
as  clear  as  cryftal ; then  throw  in  your  walnuts,  juft 
give  them  a boil  till  they  are  tender ; then  take  them 
out,  and  lay  them  in  a difh  to  cool ; when  cold  put 
them  in  your  preferving-pots,  and  when  the  fugar  is 
as  warm  as  milk  pour  it  over  them,  and  when  quite 
cold  tie  them  down. 

Walnuts  green . 

TAKE  and  wipe  them  very  clean,  and  lay  them  in 
ftrong  fait  and  water  twenty- four  hours,  then  take  them 
out  and  wipe  them  very  clean  with  a dry  cloth ; have 
ready  a ftew-pan  of  fpring  water  boiling,  throw  them 
in,  let  them  boil  a minute,  and  take  them  out,  lay  them 
on  a coarfe  cloth,  and  boil  your  fugar  as  above;  then 
juft  give  your  walnuts  a fcald  in  the  fugar,  take  them 
up,  and  lay  them  to  cool;  put  them  in  your  preferving- 
pots,  pour  your  fyrup  on  as  above,  and  tie  them 
down. 

Walnuts  black . 

TAKE  as  many  as  you  want  of  the  fm after  fort, 
and  put  them  in  fait  and  water  for  nine  days,  chang- 
ing the  water  every  day,  and  put  fome  cabbage-leaves 
at  the  top,  with  a board  upon  them  to  keep  °the  wal- 
nuts 
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nuts  under  water ; then  put  them  in  a fieve,  and  let 
them  (land  in  the  air  till  they  begin  to  turn  black ; then 
put  them  into  an  earthen  jug,  pour  boiling  water  over 
them,  and  let  them  (land  till  the  next  day;  then  take 
them  out,  and  put  them  on  a fieve  to  drain;  (lick  a 
clove  in  each  end  of  your  nut,  put  them  into  a (lew-pan 
of  boiling  water,  and  boil  them  five  minutes;  then 
take  them  up,  make  a thin  fprup  and  fcald  them  in  it 
three  or  four  times  a day,  till  your  walnuts  are  black 
and  bright ; then  make  a thin  fyrup,  with  fome  ginger 
cut  in  dices  and  a few  cloves  in  it,  boil  it  up  and  fkim 
it  well,  put  in  your  walnuts,  boil  them  five  or  fix  mi- 
nutes, then  put  them  into  your  jars,  tie  them  over 
with  brandy-paper,  &c. 

Green-Gage  Plums . 

TAKE  the  fined  green-gage  plums  jud  before  they 
are  ripe  *,  put  vine-leaves  at  the  bottom  of  a preferring- 
pan,  then  a layer  of  plums,  then  vine-leaves,  till  the 
pan  is  nearly  full,  then  fill  it  with  fpring  water,  fet 
them  over  a fiow  fire,  and  when  they  are  hot  and  the 
fkins  begin  to  break  take  them  off,  and  take  the  (kins 
off  carefully,  lay  them  on  a fieve  as  you  do  them,  then 
lay  them  in  the  fame  water  in  the  fame  manner  you  did 
at  fird,  and  cover  them  very  clofe,  fo  that  no  deam  can 
get  out ; hang  them  at  a great  didance  from  the  fire 
till  they  are  green,  which  will  take  five  or  fix  hours  at 
lead ; then  take  them  up  very  carefully,  lay  then  on  a 
hair  fieve  to  drain  ; make  a good  fyrup,  and  give  them 
a gentle  boil  twice  a day  for  two  days,  take  them  out 
and  put  them  in  a fine  clear  fyrup,  tie  brandy  paper 
over  them,  &c. 

Damfons . 

TAKE  two  quarts  of  damfons  and  cut  them  in 
pieces,  put  them  in  a pan  over  the  fire,  with  as  much 
water  as  will  cover  them  ; when  they  are  boiled  and  the 
liquor  pretty  drong  drain  it  through  a fine  fieve ; 
wipe  four  quarts  of  damfons  very  dry  with  a cloth,  add 
to  every  pound  of  damfons  a pound  of  fingle- refined 
fugar,  put  the  third  part  of  your  fugar  into  the  liquor. 
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fet  it  over  the  fire,  and  when  it  fimmers  put  in  the 
damfons,  let  them  have  one  good  boil  ; then  take  them 
off  for  half  an  hour  covered  up  clofe,  then  fet  them  on 
again,  and  let  them  fimmer  on  the  fire  after  turning 
them ; then  take  them  out  and  put  them  in  a bafon, 
ftrew  all  the  fugar  over  them  that  was  left,  and  pour  the 
hot  liquor  over  them,  cover  them  up,  and  let  them 
Hand  till  the  next  day ; then  give  them  a gentle  boil 
up,  then  put  them  in  gallipots  when  cold,  put  mutton 
fuet  over  them,  and  tie  a bladder  and  paper  over  all. 

Damfons for  Tprts. 

PUT  a layer  of  coarfe  fugar  at  the  bottom  of  an 
earthen- pan,  then  a layer  of  damfons,  then  fugar,  till 
the  pan  is  full ; tie  them  over  with  brown  paper,  put 
them  in  a warm  oven  for  two  hours,  then  take  them 
out,  and  to  every  quart  of  damfons  take  a pound  of 
good  moift  fugar,  juft  wet  it  with  fpring  water  in  a 
preferving-pan,  boil  it  up  and  fkim  it  well ; then  put 
in  your  damfons,  and  boil  them  up  very  gently  for  ten 
minutes,  fkim  them  well,  then  put  them  into  jars,  and 
when  cold  put  mutton-fuet  hot  over  them;  tie  a blad- 
der and  coarfe  paper  over  all,  and  keep  them  in  a cool 
dry  place. 

Morelia  Cherries . 

GATHER  your  cherries  on  a fine  day  when  they 
are  full  ripe,  take  off  the  ftalks,  and  prick  them  with 
a pin ; weigh  your  cherries,  and  to  every  pound  add 
a pound  and  a half  of  double-refined  fugar  pounded 
and  fifted,  ftrew  about  one  third  of  your  fugar  over  the 
cherries,  and  let  them  lay  all  night;  diffolve  the  reft 
of  your  fugar  in  a pint  of  currant  juice,  fet  it  over  a 
flow  fire,  and  put  in  the  cherries,  with  the  fugar  and 
juice  that  runs  from  them,  and  give  them  a gentle 
fcald ; then  take  them  out,  put  them  into  your  pots, 
boil  your  fyrup  till  it  is  thick,  and  pour  it  over  them, 
tie  them  down  with  brandy  papers,  or  put  mutton-fuet 
over  them,  and  tie  a bladder  and  paper  over  all. 
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Strawberries . 

GATHER  your  ftrawberries  on  a fine  day,  the 
larged  and  fined  fcarlet  ones,  with  their  dalks  on* 
before  they  are  too  ripe,  lay  them  feparately  on  a 
difh,  and  weigh  them  ; beat  and  fift  double  their 
weight  of  double-refined  fugar,  and  drew  over  them; 
then  take  a few  ripe  fcarlet  drawberries,  crufh  them, 
and  put  them  into  a jar,  with  their  weight  of  double- 
refined  fugar  beat  fine,  cover  them  clofe,  and  let  them 
dand  in  a deep  pot  of  boiling  water  till  they  are  foft, 
and  the  fyrup  is  come  out  of  them  ; then  drain  them 
through  a muflin  rag  into  a preferving-pan,  boil  and 
fkim  it  well,  and  when  it  is  cold  put  in  your  whole 
ftrawberries  and  fet  them  over  the  fire  till  they  are  milk 
warm  ; then  take  them  off,  and  let  them  dand  till  they 
are  quite  cold;  then  fet  them  on  again,  and  make 
them  a little  hotter,  and  do  fo  feveral  times,  till  they 
look  clear,  but  do  not  let  them  boil,  for  that  will 
bring  off  their  dalks ; when  they  are  cold  put  them  in 
jelly  glaffes  with  the  dalks  downwards ; then  fill  up 
your  glaffes  with  the  fyrup,  put  brandy-papers  over 
them,  and  tie  writing  paper  over  all. 

Pine ■ Apples . 

TAKE  the  finall  pine  apples  before  they  are  ripe, 
make  a drong  fait  and  water,  and  lay  them  in  for  five 
days;  then  put  a handful  of  vine -leaves  in  the  bottom 
of  a large  fauce-pan,  and  put  in  your  pine  apples,  fill 
your  pan  with  vine-leaves,  and  then  pour  on  the  fait 
and  water  they  wTere  foaked  in,  cover  them  up  very 
clofe,  fet  them  over  a fiovv  fire,  and  let  them  dand  till 
they  are  of  a fine  light  green ; make  a thin  fyrup  of  a 
quart  of  fpring  water  and  a pound  of  double-refined 
fugar,  when  it  is  almod  cold  put  it  into  a deep  jar, 
and  put  in  the  pine  apples  with  their  tops  on,  let  them 
ftand  a week,  but  take  care  they  are  well  covered  with 
the  fyrup,  wdien  they  have  dood  a week,  boil  your 
fyrup  again,  and  pour  it  carefully  into  your  jar,  for 
fear  you  fnouid  break  the  tops  of  your  pine  apples  off. 
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let  them  ftand  eight  or  ten  weeks,  and  during  that 
time  give  the  fyrup  two  or  three  boilings  to  keep  it 
from  moulding ; let  your  fyrup  ftand  till  it  is  nearly 
cold  before  you  put  it  in ; and  when  your  pine-apples 
look  quite  full  and  green  take  them  out  of  the  fyrup, 
and  make  a thick  fyrup  of  three  pounds  of  double- 
refined  fugar  with  as  much  water  as  will  diffolve  it, 
boil  and  fkim  it  well,  and  put  a few  Dices  of  white 
ginger  into  it,  and  when  it  is  nearly  cold  put  your 
pine-apples  in  clean  jars,  and  pour  the  fyrup  over 
them,  tie  them  down  clofe  with  a bladder,  and  they 
will  keep  feveral  years. 

Barberries . 

WHEN  you  intend  to  preferve  barberries  for  tarts, 
proceed  in  the  following  manner : take  and  pick  the 
female  bunches  from  the  ftalks,  weigh  them,  and  put 
them  in  ajar  with  their  weight  in  loaf  fugar,  and  fet 
them  in  a kettle  of  boiling  water  till  the  fugar  is 
melted  and  the  berries  quite  foft,  let  them  ftand  all 
night,  and  the  next  day  put  them  into  a preferving- 
pan,  and  boil  them  fifteen  minutes,  then  put  them  into 
gallipots,  and  tie  them  down  clofe. 

If  they  are  to  be  preferved  in  bunches,  proceed 
thus : gather  the  fineft  female  barberries  and  pick  out 
the  largeft  bunches,  and  then  pick  the  reft  from  the 
ftalks,  put  them  in  as  much  fpring  water  as  will  make 
fyrup  for  your  bunches  as  near  as  you  can  guefs,  boil 
them  till  they  are  very  foft,  then  ftrain  them  through  a 
fieve,  and  to  every  pint  of  juice  put  a pound  and  a 
half  of  loaf  fugar  pounded,  boil  and  fkim  it  well,  and 
to  every  pint  of  fyrup  put  half  a bound  of  berries  in 
bunches,  boil  them  very  gently  till  they  look  fine  and 
clear ; then  put  them  carefully  into  gallipots  or  glaftes, 
and  tie  them  down  with  brandy-paper,  &c. 

Quinces* 

TAKE  and  pare  them  very  thin  and  round,  and 
preferve  them  whole,  or  cut  in  quarters,  which  you 
pleajfe,  put  them  into  a ftew-pan,  fill  it  with  hard 
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water,  and  lay  your  parings  over  the  quinces  to  keep 
them  down  3 cover  your  (lew-pan  clofe,  that  no  fteam 
can  get  out,  and  fet  them  over  a flow  fire  till  they  are 
foft  and  of  a fine  pink  colour 3 then  let  them  (land  till 
they  are  cold ; make  a good  fyrup  of  double-refined 
fugar  pounded,  wetted  with  fpring  water  enough  to 
melt  it,  and  fufficient  to  cover  the  quinces  3 boil  and 
fkim  it  well,  then  put  in  your  quinces,  let  them  boil 
.gently  ten  minutes,  then  take  them  off  and  let  them 
ftand  two  or  three  hours  5 then  boil  them  till  the  fyrup 
is  thick  and  the  quinces  look  clear,  then  put  them  into 
deep  gallipots,  and  tie  them  over  with  brandy-pa- 
per, &c. 

Teaches . 

TAKE  the  fined  and  larged  you  can  get,  not  over 
ripe,  rub  off  the  lint  with  a cloth,  and  run  them  down 
the  feam  with  a pin  fkin-deep,  put  them  in  a jar,  and 
cover  them  with  French  brandy,  tie  a bladder  over 
them,  and  let  them  (land  a week ; make  a (Irong 
fyrup,  boil  and  fkim  it  well  3 take  the  peaches  out  of 
the  brandy,  put  them  in  and  boil  them  till  they  look 
clear  3 then  take  them  out,  mix  the  fyrup  with  the 
brandy,  and  when  it  is  cold  pour  it  over  your 
peaches  3 tie  them  down  clofe  with  a bladder,  and  a 
leather  over  it. 

You  may  put  peaches  into  a deep  jar  or  glafs,  cover 
them  with  French  brandy;  and  a fpoonful  of  the 
brandy  with  a (lice  of  the  peach  is  very  fine  in  punch. 

A pine  apple  is  very  fine  cut  in  dices,  and  covered 
with  fine  old  rum,  to  be  ufed  in  the  fame  manner,  and 
will  keep  good  a long  time. 

Apricots . 

GATHER  your  apricots  before  they  are  too  ripe, 
put  them  into  a (lew-pan,  and  cover  them  with  fpring 
water ; coddle  them  till  the  (kins  will  come  off,  then 
take  them  out,  and  with  a penknife  take  off  the  d<ins, 
take  out  the  (lones,  and  lay  them  on  a coarfe  cloth $ 
make  a (Irong  fyrup  with  double-refined  fugar,  with  as 
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much  water  as  will  wet  it,  boil  and  fkim  it  well,  thei? 
put  in  your  apricots,  and  boil  them  gently  till  they  are 
clear ; then  put  them  into  gallipots  and  tie  brandy- 
paper  over,  &c. 

Cucumbers • 

TAKE  two  hundred  of  the  fined:  and  cleared  fmali 
cucumbers  for  pickling,  put  them  into  drong  fait  and 
water  for  four  hours,  then  wafh  them  out,  and  put 
them  into  a fieve  to  drain,  put  them  into  a jar  and 
pour  boiling  hot  vinegar  over  them,  cover  them  clofe, 
and  let  them  dand  till  the  next  day ; then  pour  the 
vinegar  from  them  and  make  it  boil,  while  it  boils  pour 
it  over  the  cucumbers,  cover  them  clofe,  and  repeat  it 
till  they  are  as  green  as  grafs  j then  let  them  dand  till 
they  are  cold  $ make  up  a fyrup  of  three  pints  of  fpring 
water  and  two  pounds  of  loaf  fugar,  drain  them  from 
the  vinegar  ■,  put  them  in,  and  give  them  a gentle  boil ; 
let  them  dand  in  that  fyrup  a week,  then  make  a drong 
fyrup  with  double-refined  fugar,  with  as  much  fpring 
water  as  will  wet  it,  put  in  fome  dices  of  white  ginger, 
boil  and  fkim  it  well,  drain  the  cucumbers  from  the 
Hrd  fyrup,  and  put  into  the  drong  fyuip,  give  them  a 
gentle  boil,  then  put  them  into  gallipots,  and  when 
cold  tie  brandy-papers  over  them,  &c. 

Ra/berry  Jam. 

TAKE  your  rafberries  and  bruife  them,  put  them 
into  a dew  pan,  and  fet  them  over  a flow  fire,  dir  them 
often  till  they  are  boiled  up,  then  rub  them  through  a 
cullender,  then  add  their  weight  in  loaf  fugar  pounded, 
boil  them  very  gently  for  half  an  hour,  but  mind  to 
dif  them  often,  for  fear  of  their  burning  $ then  put 
them  into  gallipots,  and  tie  them  down  with  brandy- 
paper,  &cc. 

Apricot  yam. 

TAKE  as  many  full  ripe  apricots  as  you  want,  pare 
and  cut  them  thin,  take  out  the  dones,  and  infufe  them 
in  an  earthen  pan  till  they  are  dry  and  tender  ; to 
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every  pound  and  a half  of  apricots  put  a pound  of 
double-refined  fugar  with  three  fpoonsful  of  fpring 
water,  boil  your  fugar  to  a candy  height,  then  put  in 
your  apricots  bruifed  fine,  ftir  them  over  a flow  fire 
till  they  are  clear  and  thick ; mind  they  mu  ft  only 
fimmer,  not  boil;  then  put  them  into  your  glaffes, 
put  brandy-paper  over,  &c. 

Strawberry  yam. 

TAKE  fome  of  the  fineft  fcarlet  ftrawberries,  ga- 
thered when  they  are  full  ripe,  pick  them  from  the 
ftalks,  put  fome  juice  of  ftrawberries  to  them,  beat 
and  fift  their  weight  in  double-refined  fugar,  and  ftrew 
It  over  them ; put  them  into  a preferving-pan,  fet 
them  over  a flow  fire,  boil  them  twenty  minutes,  and 
lkim  them ; then  put  them  in  glaffes,  when  cold  put 
brandy-paper  on  them,  &c. 

Black  Currant  yam. 

GATHER  your  currants  when  they  are  full  ripe  on 
a dry  day,  pick  them  from  the  ftalks,  then  bruife  them 
well  in  a bowl,  and  to  every  pound  of  currants  put  a 
pound  of  double-refined  fugar  beaten  and  fifted ; put 
them  into  a preferving-pan,  boil  them  half  an  hour, 
fkim  and  keep  them  ftirring  all  the  time,  then  put 
them  into  pots ; when  cold  put  brandy-paper  over, 
and  tie  white  paper  over  all. 


CHAP.  XXV. 

SYRUPS  AND  CONSERVES. 

Syrup  of  Quinces. 

TAKE  your  quinces  and  grate  them,  pafs  their 
pulp  through  a coarfe  cloth  to  extrad  the  juice, 
fet  the  juice  before  the  fun  or  fire,  to  fettle,  and  by  that 
' means 
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means  clarify  it;  to  every  four  ounces  of  juice  take  a 
pound  of  fugar  boiled  into  a fyrup  with  Ipring  water  ; 
if  the  putting  in  the  juice  of  the  quinces  fhould  check 
the  boiling  of  the  fyrup  too  much,  give  the  fyrup  fome 
boiling  till  it  becomes  pearled,  then  take  it  off  the  fire, 
and  when  cold  put  it  into  bottles,  and  cork  them 
tight. 

Syrup  of  Rofes. 

INFUSE  three  pounds  of  damafk  rofe  leaves  in  a 
gallon  of  warm  water  in  a well  glazed  earthen  pot, 
with  a narrow  mouth,  for  eight  hours,  which  (lop  fo 
clofe  that  none  of  the  virtue  may  exhale  ; when  they 
have  infufed  fo  long,  heat  the  water  again,  fqueeze 
them  out,  and  put  in  three  pounds  more  of  rofe  leaves 
to  infufe  for  eight  hours  more,  prefs  them  out  very 
hard;  then  to  every  quart  of  this  infufion  add  four 
pounds  of  fine  fugar,  and  boil  it  to  a fyrup  ; when  it 
is  cold,  bottle  it  and  cork  them  tight. 

Syrup  of  Citron . 

PARE  and  flice  your  citrons  thin,  lay  them  in  a 
China  bowl  with  layers  of  fine  fugar  ; the  next  day 
pour  off  the  liquor  into  a giafs,  and  clarify  it  over  a 
gentle  fire. 

Syrup  of  Clove  Gilliflowers. 

CLIP  your  gilliflowers,  fprinkle  them  with  fair 
water,  put  them  into  an  earthen  pot,  flop  them  very 
clofe,  fet  them  in  a kettle  of  boiling  water,  and  let  them 
boil  for  two  hours;  then  drain  out  the  juice,  put  a 
pound  and  a half  of  fine  fugar  to  a pint  of  juice,  put  it 
into  a prefer ving-pan,  fet  it  on  the  fire,  keep  it  dirring 
till  the  fugar  is  all  melted,  (do  not  let  it  boil)  then  fee 
it  by  to  cool,  and  bottle  it. 

Syrup  of  Peach  Blojfoms ♦ 

INFUSE  peach  blofifoms  in  hot  water,  as  much  as 
will  handfomely  cover  them,  let  them  dand  in  balnao, 
or  fand,  twenty-four  hours,  covered  clofe,  then  drain 
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out  the  flowers  from  the  liquor,  and  put  in  frefh  flowers* 
let  them  (land  to  infufe  as  before,  then  {train  them  our, 
and  to  the  liquor  put  frefh  peach  bloffoms,  a third  time, 
and  if  you  pleafe,  a fourth  time;  then  to  every 
pound  of  your  infufion  add  two  pounds  of  double-re- 
fined fugar,  and  fet  it  in  fand  or  balnao;  this  makes  a 
fyrup  which  will  keep  for  ufe. 

Conferve  of  Red  Rofes , or  any  other  Flowers . 

TAKE  rofe  buds,  or  any  other  flowers  and  pick 
them,  cut  off  the  white  part  from  the  red,  and  put  the 
red  flowers  and  fift  them  through  a fleve  to  take  out 
the  feeds,  then  weigh  them,  and  to  every  pound  of 
flowers  take  two  pounds  and  a half  of  loaf  fugar;  beat 
the  flowers  very  fine  in  a marble  mortar,  then  by  de- 
grees put  the  fugar  to  them,  and  beat  it  very  well  till  it 
is  well  incorporated  together,  then  put  it  into  gallipots, 
tie  it  over  with  paper,  over  that  a leather,  and  it  will 
keep  feven  years. 


GATHER  your  hips  before  they  grow  fo ft,  cut  cflf 
the  heads  and  ftalks,  flit  them  in  halves,  take  out  all 
the  feeds  and  white  that  is  on  them  very  clean,  then  put 
them  into  an  earthen  pan,  and  flir  them  every  day,  or 
they  will  grow  mouldy,  let  them  (land  till  they  are  fo  ft 
enough  to  rub  through  a coarfe  hair  fleve,  as  the  pulp 
comes  through  take  it  off  the  fleve  ; (they  are  a dry 
berry,  and  will  require  pains  to  rub  them  through) 
then  add  its  weight  in  fine  fugar,  mix  them  well  to- 
gether without  boiling,  and  keep  it  in  deep  gallipots 
for  ufe. 

Conferve  of  Orange-Peel \ 

GRATE  the  rind  of  your  Seville  oranges  as  thin  as 
you  can,  weigh  it,  and  add  to  every  pound  of  orange 
rind  three  pounds  of  loaf  fugar;  pound  the  orange  rind 
well  in  a marble  mortar,  and  mix  the  fugar  by  degrees 
with  them,  beat  all  well  together;  then  put  it  into  gal- 
lipots, and  tie  it  down  with  paper,  and  keep  it  for  ufe. 

Lemon  peel  may  be  done  the  fame  way. 

5 


CHAP. 


C 459  ) 


CHAP  XXVI. 

DRYING  and  CANDYING, 


To  dry  Cherries „ 

TO  four  pounds  of  cherries  put  one  pound  of  loaf 
fugar,  and  put  as  much  water  as  will  wet  th  m, 
when  it  is  melted  make  it  boil ; (tone  your  cherries, 
put  them  in,  and  make  them  boil,  fkim  it  two  or  three 
times,  take  them  off,  and  let  them  Hand  in  the  fymp 
two  or  three  days  \ then  take  them  out  of  the  fyrup, 
and  boil  it  up,  pour  it  over  the  cherries,  but  dp  not 
boil  the  cherries  any  more ; let  them  Hand  three  or 
four  days  longer ; then  take  them  out,  lay  them  on  a 
fieve  to  dry,  and  lay  them  in  the  fun,  or  in  a flow 
oven  to  dry  3 when  dry  lay  a flieet  of  white  paper  at 
the  bottom  of  a fmall  box,  then  a row  of  cherries,  then 
paper,  till  they  are  all  in,  and  paper  over  them. 

Cherries  with  their  Leaves  and  Stalks  green . 

TAKE  your  cherries  with  a little  flalk  and  a leaf  or 
two  on,  firft  dip  'he  (talks  and  leaves  in  the  bed  vine- 
gar boiling  hot,  flick  the  fprigs  upright  in  a fieve  till 
they  are  dry ; in  the  mean  time  make  a ftrong  fyrup 
with  double-refined  fugar,  and  dip  the  cherries,  leaves, 
(talks  and  all  into  the  fyrup,  and  juA-let  them  fcaldj 
take  them  out  and  lay  them  on  a fieve,  and  boil  the 
fyrup  to  a candy  height ; then  dip  the  cherries,  leaves, 
(talks  and  all  in \ then  flick  the  branches  in  fieves  and 
dry  them  in  a flow  oven,  or  before  the  fire  \ they  look 
yery  pretty  by  candle-light  in  a defert, 
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DRYING  and  CANDYING, 


To  dry  Cherries  a third  Way . 

TAKE  eight  pounds  of  cherries,  one  pound  of  fine 
powder  fugar,  done  the  cherries  over  a deep  bafon  or 
glafs,  and  lay  them  one  by  one  in  rows,  and  drew  a 
little  fugar  over,  thus  do  till  your  bafon  or  glafs  is  full 
to  the  top,  and  let  them  (land  till  the  next  day ; then 
put  them  into  a preferving-pan,  fet  them  over  the  fire, 
and  let  them  boil  fad  for  a quarter  of  an  hour  or  more ; 
then  pour  them  into  your  bafon  again,  and  let  them 
Hand  two  or  three  days,  then  take  them  out  of  the 
fprup  and  lay  them  one  by  one  on  hair  fieves,  and  fet 
them  in  the  fun,  or  put  them  in  the  ovpn  till  they  are 
dry,  turning  them  every  day  on  dry  fieves  ; put  them 
in  boxes  with  white  paper  between.  i 

To  dry  Cherries  a fourth  Way . 

TAKE  twelve  pounds  of  morella  cherries,  done 
them,  and  put  them  into  your  prelerving-pan,  with 
three  pounds  of  double- refined  fugar  pounded,  and  a 
quart  of  water ; then  fet  them  on  the  fire  till  they  are 
fcalding  hot,  take  them  off  a little  while,  then  fet  them 
on  the  fire  again,  and  boil  them  till  they  are  tender ; 
then  fprinkle  them  over  with  half  a pound  of  fine  pow- 
der fugar,  and  ddm  them  clean,  put  them  all  together 
in  a China  bowl,  let  them  dand  in  the  fyrup  two  or 
three  days,  take  them  out  one  by  one,  and  lay  them 
the  holes  downwards  on  a wicker  fieve,  then  fet  them 
into  a dove  to  dry,  and  as  they  dry  turn  them  on 
clean  fieves ; when  they  are  dry  enough  lay  a fheet  of 
white  paper  on  the  bottom  of  a preferving-pan,  then 
put  all  the  cherries  in,  with  another  fheet  of  white 
paper  on  the  top,  cover  them  clofe  with  a cloth,  and 
fet  them  over  a cool  fire  till  they  fweat ; take  them 
off  the  fire,  then  let  them  dand  till  they  are  cold,  then 
put  them  in  boxes  with  white  paper. 

To  dry  Peaches . 

TAKE  the  cleared  and  riped  peaches,  pare  them 
into  fair  water;  take  their  weight  in  double-refined 
I fugar. 
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fugar,  of  one  half  make  a very  thin  fyrup,  then  put  in 
your  peaches,  and  boil  them  till  they  look  clear;  then 
fplit  and  (tone  them,  boil  them  till  they  are  very  ten- 
tier,  and  put  them  on  a fieve  to  drain  ; take  the  other 
half  of  the  fugar  and  boil  it  almoft  to  a candy,  then 
put  in  your  peaches,  and  let  them  lay  all  night ; then 
lay  them  in  a glafs,  and  fet  them  in  a (love  till  they 
are  dry  ; if  they  are  fugared  too  much,  wipe  them 
with  a wet  cloth  a little,  then  put  them  in  boxes  be- 
tween white  paper. 

- To  dry  Plums . 

TAKE  the  large  pear-plumbs,  fair  and  clear  co- 
loured, weigh  them,  and  flit  them  up  the>fides,  put 
them  into  a broad  ftew-pan  and  fill  it  full  of  fpring 
water,  fet  them  over  a very  flow  fire,  (take  care  that 
the  fkins  do  not  come  off)  when  they  are  tender  take 
them  up,  and  to  every  pound  of  plums  put  a pound  of 
powdered  fugar,  ftrew  a little  at  the  bottom  of  a large 
bowl,  then  lay  your  plums  in  one  by  one,  and  ftrew 
the  reft  of  the  fugar  over  them,  and  fet  them  into 
your  ftove  all  night ; the  next  day  with  a good  warm 
fire,  heat  them,  and  fet  them  into  your  ftove  again, 
and  let  them  ftand  two  days  more,  turri  ig  them  every 
day  $ then  take  them  out  of  the  fyrup,  and  lay  them 
on  glafs  plates,  and  dry  them  in  your  ftove  or  oven  ; 
when  dry  put  them  between  clean  white  paper  in 
boxes. 

Note.  Green -gage  plums,  or  any  other  fort,  may  be 
dried  the  fame  way. 

To  dry  Damfons . 

TAKE  the  fineft  damfons  you  can  get,  make  a thin 
fyrup,  boil  and  fldm  it  well,  then  put  in  your  damfons 
firft,  take  out  'the  (tones,  and  give  them  a boil,  and 
let  them  ftand  in  the  fyrup  till  next  day ; then  make  a 
rich  fyrup  with  double-refined  fugar  and  as  much 
water  as  will  wet  it,  and  boil  it  to  a candy  height ; 
then  take  your  damfons  out  of  the  other  fyrup,  and 
put  them  in,  give  them  a fimmer,  and  put  them  away 

till 
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till  the  next  day;  then  put  them  one  by  one  on  a fievev 
and  dry  them  in  a cool  oven  or  (love,  or  before  the 
lire;  (mind  and  turn  them  twice  every  day)  when 
dried  put  them  in  a box  with  white  paper  between*  and 
keep  them  in  a cool  dry  place. 

To  dry  Plums  green . 

TAKE  and  dip  the  (talks  and  leaves  in  boiling 
vinegar*  and  put  them  on  a fieve  to  dry;  have  aftrong 
fyrup  ready,  and  give  them  a fcald  in  it,  and  very 
carefully  with  a pin  take  off  the  (kin,  boil  your  fyrup 
to  a candy  height ; then  dip  in  your  plums,  then  take 
them  out*  and  hang  them  by  the  (talks  to  dry  on  any 
thing  you  conveniently  can,  and  dry  them  in  a cool 
oven,  and  they  will  look  finely  tranfparent,  with  a 
dear  drop  at  the  end. 

To  dry  Apricots . 

TAKE  fome  fine  ripe  apricots,  pare  them  very 
thin,  and  (tone  them,  put  them  into  a preferving-pan, 
and  to  every  pound  of  apricots  pound  a pound  of 
double- refined  fugar,  drew  fome  amongft  them,  and 
lay  the  reft  over  them;  let  them  (land  twenty  four 
hours,  turn  them  three  or  four  times  in  the  fyrup ; 
then  boil  them  pretty  quick  till  they  are  clear,  then 
p^fcthem  away  in  the  fyrup  till  they  are  cold  ; when 
cola  put  them  on  glaftes,  and  dry  them  in  a cool  oven 
or  ftove,  turn  them  often;  when  they  are  dry  put  them 
in  a box  between  white  paper. 

Lemon  and  Orange  Peel  candied \ 

TAKE  your  lemons  or  oranges  and  cut  theno 
kngthway,  and  take  out  all  the  pulp  and  infide  (kills, 
put  the  peels  into  a ftrong  fait  and  hard  water  for  fix 
days,  then  boil  them  in  fpring  water  till  they  are  tender, 
take  them  out  and  lay  them  on  a fieve  to  drain ; make 
a thin  fyrup  with  a pound  of  loaf  fugar  to  a quart  of 
water,  and  boil  them  in  it  for  half  an  hour,  or  till  they 
look  clear;  make  a thick  fyrup  of  double-refined 
fugar,  with  as  much  water  as  will  wet  it,  put  in  your 
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peels,  and  boil  them  over  a flow  fire  till  you  fee  the 
fyrup  candy  about  the  pan  and  the  peels ; then  take 
them  out  and  fprinkle  fine  powder  fugar  over  them, 
lay  them  on  a fieve,  and  dry  them  ia  a cool  oven,  ojt 
before  the  fire. 

Melon  Citron  candied \ 

QUARTER  your  melon  and  take  out  all  the  in- 
fide,  then  put  it  into  a thin  fyrup,  as  much  as  will 
cover  the  coat,  let  it  boil  in  the  fyrup  till  it  is  tender 
all  through ; then  put  it  away  in  the  fyrup  for  two  or 
three  days,  (but  mind  the  fyrup  covers  them)  that  the 
fyrup  may  penetrate  through  them  ; then  take  them 
out,  and  boil  your  fyrup  to  a candy  height,  then  dip 
in  your  quarters,  and  lay  them  on  a fieve  to  dry  in  a 
flow  oven,  or  before  the  fire. 

Angelica  candied . 

TAKE  it  in  April,  cut  it  in  lengths,  and  boil  it  in 
water  till  it  is  tender,  then  put  it  on  a fieve  to  drain, 
then  peel  it  and  dry  it  in  a clean  cloth,  and  to  every 
pound  of  daks  take  a pound  of  double- refined  fugar 
finely  pounded,  put  your  flalks  into  an  earthen  pan, 
and  drew  the  fugar  over  them  ; cover  them  clofe,  and 
let  them  ftand  for  two  days ; then  put  it  into  a pre- 
ferring-pan,  and  boil  it  till  it  is  clear;  then  put  it  into 
a cullender  to  drain,  drew  it  pretty  thick  over  with 
fine  powder- fugar,  lay  it  on  plates,  and  dry  it  in  a 
cool  oven. 

CaJJia  candied . 

TAKE  as  much  of  the  powder  of  cafiia  as  will  lay 
on  two  (hillings,  with  a little  mufk  and  ambergreafe, 
and  pound  them  well  together ; then  take  a quarter  of 
a pound  of  fine  fugar,  with  as  much  water  as  will  wet 
it,  and  boil  it  to  a candy  height ; then  put  in  your 
powder,  and  mix  it  well  together ; butter  fome  pewter 
faucers  and  pour  it  in,  and  when  it  is  cold  it  will  turn 
put* 
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Orange  Marmalade . 

TAKE  two  of  the  finefc  Seville  oranges  you  can 
get,  and  cut  them  in  two,  take  out  all  the  pulp  and 
juice  into  a pan,  and  pick  out  all  the  fkins  and  feeds  ; 
boil  the  rinds  in  hard  water  till  they  are  very  tender, 
and  change  the  water  three  times  while  they  are  boil- 
ing;, then  pound  them  in  a mortar,  and  put  in  the 
juice  and  pulp,  put  them  in  a preferving-pan,  with 
double  their  weight  of  loaf  fugar,  fet  them  over  a flow 
fire,  and  boil  them  gently  for  forty  minutes ; then  put 
them  into  gallipots,  and  when  cold  tie  them  down 
with  brandy-papers,  &c. 

Apricot  Marmalade . 

TAKE  the  apricots  that  are  not  fpeckled,  or  not 
good  enough  for  preferves,  or  over  ripe,  will  anfwer 
this  purpofe,  take  out  the  Hones,  and  boil  them  in  a 
good  fyrup  till  they  will  mafh,  then  beat  them  in  a 
marble  mortar  to  a pafte ; put  half  their  weight  in  loaf 
fugar,  with  as  much  water  into  a preferving-pan,  boil 
and  fkim  it  till  it  looks  clear,  then  put  in  the  apricot  pafte, 
mix  it  well  together,  give  it  a boil  up,  then  put  it  into 
gallipots  ; when  cold  put  brandy- paper  over  over  it. 

Red  Quince  Marmalade . 

TAKE  ripe  quinces,  pare  and  quarter  them,  take 
out  the  cores,  put  them  into  an  earthen-pan,  and  cover 
them  with  fpring  water,  put  the  parings  on  the  top,  tie 
a piece  of  coatfe  paper  over  them,  put  them  into  the 
oven  after  your  other  things  are  baked,  and  let  them 
iland  in  all  night  j the  next  day  take  them  out,  take 
out  the  parings,  mafh  them  well,  and  rub  them  through 
a coarfe  fieve ; then  take  their  weight  in  loaf  fugar, 
put  it  into  a preferving-pan,  with  as  much  fpring  water 
as  will  wet  it,  boil  and  fkim  it  well,  then  put  in  your 
quinces,  and  boil  them  gently  three  quarters  of  an  hour, 
mind  and  ftir  them  all  the  time,  or  they  will  ftick  to  the 
bottom  and  burn  ; then  put  it  into  gallipots,  and  when  * 
it  is  cold  tie  it  down  with  brandy-paper,  &c. 

White 


DRYING  and  CANDYING. 


44S 


White  Quince  Marmalade . 

TAKE  the  whiteft  quinces,  pare  and  core  them  as 
fall  as  you  can,  and  cut  them  in  dices,  take  out  the 
cores,  and  to  every  pound  of  quinces  take  three  quar- 
ters of  a pound  of  double-refined  fugar  pounded* 
throw  half  the  fugar  over  the  raw  quinces,  fet  it  over  a 
flow  fire  till  f e fugar  is  melted  and  the  quinces  tender; 
then  put  in  the  reft  of  the  fugar,  and  boil  it  up  pretty 
quick,  and  keep  it  ftirring  often ; when  it  is  clear  put 
it  into  gallipots,  and  when  it  is  cold  put  brandy-paper 
over  it,  and  keep  it  in  a cool  dry  place. 

Rajberry  Pajle. 

TAKE  a quart  of  fine  white  rafberries  and  mafti 
them,  fqueeze  the  juice  out  of  one  half  and  put  to  the 
other  half,  boil  them  gently  for  a quarter  of  an  hour, 
then  rub  them  through  a coafe  fieve  with  the  back  of  a 
fpoon,  then  put  them  into  a preferving-pan,  with  a 
pint  of  red  currant  juice,  and  boil  them  well ; then  put 
a pound  and  a half  of  fine  fugar  into  another  pan,  with 
as  much  water  as  will  difTolve  it,  and  boil  it  to  a fugar 
again,  then  put  in  your  rafberries  and  juice,  give  them 
a fcald,  then  put  them  on  a glafs  or  plates,  put  them 
into  a ftove  to  dry,  and  turn  them  often. 

Currant  Pajle . 

YOU  may  make  either  red  or  white  currant  pafte  in 
the  following  manner:  (trip  your  currants  from  the 
ftalks,  boil  a few,  and  ftrain  the  juice  to  the  reft;  boil 
them  well,  and  rub  them  through  a hair  fieve  with  the 
back  of  a fpoon,  put  them  into  a preferving-pan,  boil 
them  a quarter  of  an  hour,  and  to  a pint  of  juice  put  a 
pound  and  a half  of  double- refined  fugar  pounded  and 
lifted,  boil  it  till  the  fugar  is  melted,  then  pour  it  on 
plates,  cut  it  in  what  form  you  pleafe,  and  dry  it  in  the 
fame  manner  as  the  above  pafte. 
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Goofeberry  Pdfle. 

TAKE  your  red  goofeberries  when  they  are  full 
grown  and  turned,  but  not  ripe,  cut  them  in  halves, 
and  pick  out  all  the  feeds ; have  ready  a pint  of  red 
currant  juice,  and  boil  your  goofeberries  in  it  till  they 
are  tender,  then  rub  them  through  a fieve  ; put  a pound 
and  a half  of  double- refined  fugar  into  a preferving- 
pan,  with  as  much  fpring  water  as  will  diffolve  it,  and 
boil  it  to  a fugar  again ; then  mix  all  together,  vand 
make  it  fcalding  hot,  but  do  not  let  it  boil,  pour  it 
on  plates  or  glaifes,  and  dry  it  as  before  directed. 

Orange  Chip. 

TAKE  fome  of  the  fined:  Seville  oranges  and  pare 
them  aflant,  about  a quarter  of  an  inch  broad,  and 
keep  the  parings  as  whole  as  you  can,  as  they  will 
have  a prettier  efTeft;  when  you  have  pared  all  you 
want,  put  them  into  fait  and  fpring  water  for  a day  or 
two,  then  boil  them  in  a large  quantity  of  fpring  water 
till  they  are  tender,  then  drain  them  on  a fieve  ; make 
a thin  fyrup  of  a pound  of  fine  fugar  and  a quart  of 
water,  boil  them  a few  at  a time,  to  keep  them  from 
breaking,  till  they  look  clear,  then  put  them  into  a 
fyrup  made  of  fine  fugar  and  as  much  water  as  will  dif- 
folve it,  and  boil  it  to  a candy  height ; then  take  them 
up  and  lay  them  on  a fieve,  and  grate  double -refined 
fugar  over  them,  and  dry  them  in  a flove  or  before  the 
fre. 


Apricot  Chips • 

TAKE  your  apricots,  pare  them,  and  cut  them 
very  thin  into  chips;  take  three  quarters  of  their 
weight  in  fugar  finely  fearced,  then  put  the  fugar  and 
apricots  into  a pewter  difh,  fet  them  upon  coals,  and 
when  the  fugar  is  diflolved  turn  them  upon  the  edge  of 
a difh  out  of  the  fyrup,  and  fet  them  by  till  the  next 
day;  then  warm  them  again  in  the  fyrup,  but  do  not 
let  them  boil,  and  keep  them  turning  till  they  have 

drank 
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drank  up  all  the  fyrup ; then  lay  them  on  a plate,  and 
dry  them  on  a (love. 

Ginger  tablet* 

MELT  a pound  of  fine  loaf  fugar,  with  a bit  of 
butter  over  the  fire,  and  put  in  an  ounce  of  pounded 
ginger,  keep  it  flirring  till  it  begins  to  rife  into  a froths 
rub  fome  pewter  plates  with  a little  oil  and  pour  it  in  ; 
when  it  is  cold  flip  it  out,  put  it  into  a China  difh,  and 
garni fh  it  with  flowers. 


& 
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CAKES. 

Proper  Rules  to  be  observed  in  making  Cakes . 

BEFORE  you  intend  to  finifh  your  cake,  be  fiire  to 
have  all  your  ingredients  ready  prepared  to  your 
band,  and  never  beat  up  your  eggs  till  the  lad  thing, 
and  never  leave  them  to  go  about  any  thing  elfe  till  they 
are  finifhed,  as  the  eggs  by  ftanding  unmixed  will  re- 
quire frefh  beating,  which  will  occafion  your  cake  to 
be  heavy.  When  you  intend  to  put  butter  in  your 
cakes,  be  fore  to  beat  it  with  your  hand  to  a fine  cream 
before  you  mix  it  with  fugar,  or  elfe  it  will  require 
double  the  beating,  and  will  not  anfwer.  your  purpofe 
half  fo  well  : all  cakes  made  with  lice,  feeds,  or 

plums,  are  bed  baked  in  wooden  hoops,  for  when  they 
are  baked  in  tins  or  pans  the  outfide  of  your  cake  will 
be  burned,  and  will  be  fo  much  confined,  that  the 
heat  cannot  penetrate  into  the  middle  of  your  cake, 
and  prevent  it  from  riling  ; the  bed  method  is,  to  put 
a round  tin  in  the  middle  of  your  large  cakes,  and  then 
you  will  have  it  thoroughly  baked. 
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All  kinds  of  cakes  fhould  be  baked  in  a well-heated 
oven,  heated  according  to  the  flze  of  your  cake. 

Icing  for  Cakes . 

TAKE  the  whites  of  twelve  eggs,  and  a pound  of 
double-refined  fugar  pounded  and  fifted  through  a fine 
fieve,  mix  them  together  in  a deep  earthen  pan,  and 
beat  it  well  for  three  hours  with  a ftrong  wooden  fpoon 
till  it  looks  white  and  thick,  then  with  a thin  pafte 
knife  fpread  it  all  over  the  top  and  (ides  of  your  cake, 
and  ornament  it  with  fweet  nonpareils,  or  fruit  pafle, 
or  fugar  images,  and  put  it  in  a cool  oven  to  harden 
for  one  hour,  or  fet  it  at  a diftance  from  the  fire,  and 
keep  turning  it  till  it  is  hard.  You  may  perfume  the 
icing  with  any  fort  of  perfume  you  pleafe. 

A rich  Cake . 

TAKE  four  pounds  of  flour  dried  and  lifted,  feven 
pounds  of  currants  clean  wafhed,  picked  and  rubbed 
well,  fix  pounds  of  the  beft  frefh  butter,  two  pounds 
of  Jordan  almonds  blanched  and  beat  fine  in  a mortar, 
with  orange-flower  water  and  fack;  then  take  four 
pounds  of  eggs,  put  half  the  whites  away,  three  pounds 
of  double-refined  fugar  beaten  and  fifted,  a quarter  of 
an  ounce  of  cloves,  the  fame  of  cinnamon  and  mace, 
three  large  nutmegs,  and  a little  ginger,  all  beaten  fine 
and  fifted,  half  a pint  of  fack,  half  a pint  of  good 
French  brandy,  fome  candied  citron,  orange,  and  le- 
mon-peel to  your  liking,  and  cut  in  flips,  work  your 
butter  to  a cream  with  your  hands  before  any  of  your 
ingredients  are  put  in,  then  put  in  your  fugar,  and  mix 
them  well  together ; before  you  put  in  your  eggs,  let 
them  be  well  beaten  and  {trained  through  a fieve,  then 
work  in  your  almonds,  then  put  in  the  eggs,  and  beat 
ail  well  together,  till  they  look  white  and,  thick,  then 
put  in  your  fack,  brandy,  and  fpices,  fhake  your  flour 
in  by  degrees,  and  when  your  oven  is  ready  put  in 
your  currants  and  fweetmeats,  and  work  it  well  up, 
put  it  into  your  hoop,  and  bake  it  four  hours  in  a quick 
oven.  You  muft  keep  beating  it  with  your  hand  all 
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the  while  you  are  mixing  it ; and  when  your  currants 
are  wafhed  and  cleaned  put  them  before  the  fire  to 
plump,  fo  that  they  may  go  warm  into  the  cake. 
You  may  bake  this  quantity  in  two  hoops  if  you  pleafe, 
and  when  it  is  cold  ice  it. 

Plum  Cake . 

TAKE  a pound  and  a half  of  fine  flour  well  dried 
and  fifted,  the  fame  quantity  of  frefh  butter,  three 
quarters  of  a pound  of  currants  well  walked,  picked, 
and  rubbed,  (tone  and  Dice  half  a pound  of  raifins,  one 
pound  and  a quarter  of  fine  fugar  beat  and  fifted,  and 
fourteen  eggs,  (leave  out  half  the  whites)  Aired  the 
peel  of  a large  lemon  very  fine,  two  ounces  of  candied 
citron,  the  fame  of  lemon-peel,  the  fame  of  orange- 
peel,  a tea-fpoonful  of  beaten  cloves  and  mace,  half  a 
nutmeg  grated,  a gill  of  brandy,  and  four  fpoonsful  of 
orange- flower  water ; firft  work  the  butter  with  your 
hand  to  a cream,  then  beat  your  fugar  well  in,  beat 
your  eggs  for  half  an  hour,  then  mix  them  with  your 
butter  and  fugar,  and  by  degrees  put  in  your  flour  and 
fpices,  and  beat  the  whole  with  your  hand  for  one  hour 
and  a half;  when  your  oven  is  ready,  mix  in  lightly 
your  brandy,  fruit  and  fweetmeats ; then  put  it  in  your 
hoop,  and  bake  it  two  hours  and  a half  in  a quick 
oven ; when  it  is  cold  ice  it. 

A Pound  Cake . 

TAKE  a pound  of  frefh  butter,  beat  it  in  an  earthen 
pan  with  your  hand  one  way  till  it  is  like  a fine  thick 
cream  ; then  have  ready  twelve  eggs,  but  half  the 
whites,  beat  them  well,  and  beat  them  with  the  butter; 
then  beat  in  a pound  of  fine  flour,  a pound  of  fine 
powder  fugar,  and  a few  carraway  feeds,  beat  them 
well  together  for  one  hour  with  your  hand ; butter  a 
pan,  put  it  in,  and  bake  it  one  hour  in  a quick  oven. 

Seed  Cake . 

TAKE  half  a peck  of  flour,  a pound  and  a half  of 
frefh  butter,  put  the  butter  int;o  a fauce-pan,  with  a 
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pint  of  new  milk,  and  fet  it  on  the  fire  ; take  a pound 
of  fugar  pounded,  half  an  ounce  of  all  dpice  pounded, 
and  mix  them  with  the  flour;  when  the  butter  is  melted 
pour  the  milk  and  butter  in  the  middle  of  the  flour, 
and  work  it  up  like  pafle ; pour  in  with  the  milk  and 
butter  half  a pint  of  good  ale  yeaft,  fet  it  before  the 
fire  to  rife  before  it  goes  to  the  oven ; put  in  two 
ounces  of  carraway  feeds,  put  it  in  a hoop,  and  bake  it 
in  a quick  oven. 

White  Plum  Cakes . 

TAKE  two  pounds  of  fine  flour  dried  and  lifted, 
one  pound  of  fine  fugar  pounded  and  fifted,  a pound  of 
frefh  butter,  a quarter  of  an  ounce  of  mace  and  one 
nutmeg  beaten ; fixteen  eggs,  two  pounds  and  a half 
of  currants  clean  wafhed,  picked,  and  rubbed,  half  a 
pound  of  fweet  almonds  blanched,  half  a pound  of  can- 
died lemon,  half  a pint  of  brandy,  and  three  fpoonsful  of 
orange  flower- water ; beat  your  butter  to  a cream,  put 
in  your  fugar,  beat  the  whites  of  your  eggs  half  an  hour, 
and  mix  them  with  your  fugar  and  butter;  then  beat 
your  yolks  half  an  hour,  and  mix  them  with  the  reft, 
which  will  take  two  hours  beating,  put  in  your  flour  a 
little  before  your  oven  is  ready,  and  juft  before  you 
put  it  into  your  hoop,  mix  together  lightly  your  cur- 
rants and  all  your  other  ingredients,  and  bake  it  two 
hours  in  a quick  oven. 

Butter  Cake • 

TAKE  a difli  of  butter  and  beat  it  with  your  hands 
till  it  is  like  cream,  two  pounds  of  fine  fugar  beat  and 
fifted,  three  pounds  of  flour  well  dried,  and  mix  the 
butter  with  twenty-four  eggs,  leave  out  half  the  whites, 
and  then  beat  all  together  for  one  hour;  juft  as  you  are 
going  to  put  it  into  the  oven,  put  in  a quarter  of  an 
ounce  of  mace  and  a nutmeg  beaten,  a little  fack  and 
brandy,  and  feeds  or  currants,  as  you  pleafe. 
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Rice  Cakes, 

TAKE  the  yolks  of  fixteen  eggs  and  beat  them 
half  an  hour  with  a whifk,  put  to  them  three  quarters 
of  a pound  of  loaf  fugar  beat  and  fifted  fine,  and  beat 
it  well  into  the  eggs ; then  put  in  half  a pound  of  the 
flour  of  rice,  a little  orange  flower-water  and  brandy, 
and  the  rinds  of  two  lemons  grated ; then  beat  feven 
whites  with  a whifk  for  an  hour,  and  beat  all  together 
for  a quarter  of  an  hour,  then  put  them  in  fmall  hoops, 
and  bake  them  half  an  hour  in  a quick  oven. 

Cream  Cakes . 

TAKE  and  beat  the  whites  of  nine  eggs  to  a fliff 
froth,  then  flir  it  gently  with  a fpoon,  left  the  froth 
fhould  fall ; to  every  white  of  an  egg  grate  the  rind  of 
two  lemons,  (hake  foftly  in  a fpoonful  of  double-refined 
fugar  beat  and  fifted  fine  \ put  a wet  ftieet  of  paper  oa 
a tin,  and  with  a fpoon  drop  the  froth  in  little  lumps 
on  it  at  a fmall  diltance  from  each  other ; fift  a quan- 
tity of  fine  pounded  fugar  over  them,  fet  them  in  the 
oven  after  bread  is  drawn,  and  make  the  oven  dofe  up, 
and  when  the  froth  rifes  they  are  baked  enough  : as 
foon  as  they  are  coloured  take  them  out,  and  lay  two 
bottoms  together,  lay  them  on  a fieve,  and  put  them 
to  dry  in  a cool  oven.  If  you  chufe,  you  may,  before 
you  clofe  the  bottoms  together  to  dry,  lay  rafberry  jam, 
or  any  kind  of  fweetmeats  between  them. 

A fine  Seed  or  Saffron  Cake . 

TAKE  a quarter  of  a peck  of  fine  flour,  a pound 
and  a half  of  trefh  butter,  three  ounces  of  carraway- 
feeds,  fix  eggs  beat  well,  a quarter  of  an  ounce  of  cloves 
and  mace  beat  together  very  fine,  a little  cinnamon,  a 
pound  of  powder  fugar,  a fpoonful  of  rofe-water,  a 
pennyworth  of  tin&ure  of  faflron,  a pint  and  a half  of 
yeaft,  and  a quart  of  new  milk,  mix  it  all  together 
lightly  with  your  hands  thus : firft  boil  your  milk  and 
butter*  then  fkim  off  the  butter,  and  mix  with  your 
flour  and  a little  of  the  milk,  ftir  the  yeaft. into  the  reft, 
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and  drain  it;  mix  it  with  the  flour,  put  in  your  feeds 
and  fpice,  rofe-water,  faffron,  fugar  and  eggs,  beat  it 
all  well  up  with  your  hands  lightly,  and  bake  it  in  a 
hoop  or  pan  well  buttered  ; it  will  take  an  hour  and  a 
half  in  a quick  oven.  You  may  leave  .the  feeds  ouc 
if  you  choofe  it. 

Nuns  Cake . 

TAKE  four  pounds  of  fine  flour  and  three  pounds 
of  double-refined  fugar  beaten  and  fifted,  mix  them 
together,  and  dry  them  before  the  fire  till  you  prepare 
the  other  ingredients ; take  four  pounds  of  butter,  beat 
it  with  your  hand  till  it  is  as  fine  as  cream ; then  beat 
thirty-five  eggs,  leave  out  fixteen  whites,  drain  your 
eggs  through  a fieve  to  take  out  the  treadles,  and  beat 
them  and  the  butter  together  till  all  appears  like  but- 
ter ; then  put  in  four  large  fpoonsful  of  rofe  or  orange- 
flower  water,  and  beat  it  again ; then  take  your  flour 
and  fugar,  with  fix  ounces  of  carraway-feeds,  and  drew 
them  in  by  degrees,  beating  it  up  all  the  time,  and  for 
two  hours  together,  and  put  in  a little  tin&ure  of  faf- 
fron to  colour  it ; butter  your  hoop,  put  it  in,  and  bake 
it  three  hours  in  a moderate  oven. 

Pepper  Cakes . 

TAKE  a gill  of  fack  and  a quarter  of  an  ounce  of 
whole  white  pepper,  put  it  in  and  boil  it  together  for  a 
quarter  of  an  hour,  then  drain  out  the  pepper,  and  put 
in  as  much  double-refined  fugar  as  will  make  it  like  a 
pade,  then  drop  it,  in  what  diape  you  pleafe,  on  a tin 
plate,  and  let  it  dry  itfelf. 

Portugal  Cakes . 

MIX  into  a pound  of  fine  flour  a pound  of  loaf  fu- 
gar pounded  and  fifted,  then  rub  it  into  a pound  of 
fweet  frefh  butter  till  it  is  thick,  like  grated  bread,  then 
put  to  it  two  fpoonsful  of  rofe-water ; two  of  fack,  ten 
eggs  well  whipt  with  a whifk,  then  mix  into  it  eight 
ounces  of  currants,  and  mix  all  well  together;  butter 
your  finall  tin  pans,  fill  them  but  half  full,  and  bake 
them. 
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If  they  are  made  without  currants  they  will  keep  half 
a year,  add  a pound  of  almonds  blanched  and  beat  with 
rofe- water  as  above,  and  leave  out  the  flour.  Thefe 
are  another  and  better  fort. 

A pretty  Cake . 

TAKE  and  dry  five  pounds  of  flour  well,  on® 
pound  of  fugar,  half  an  ounce  of  mace,  as  much  nut- 
meg beat  very  fine,  and  mix  the  fugar  and  fpice  in 
the  flour,  take  twenty-two  eggs,  leave  out  fix  of  the 
whites,  beat  them  well,  and  put  a pint  of  ale  yeafl: 
and  the  eggs  into  the  flour ; take  two  pounds  and  a 
half  of  frelh  butter,  a pint  and  a half  of  cream,  fet 
the  cream  and  butter  over  the  fire  till  the  butter  is 
melted,  let  it  ftand  till  it  is  blood  warm  before  you 
put  it  into  the  flour,  let  it  an  hour  by  the  fire  to  rife, 
then  put  in  feven  pounds  of  currants  waflied,  picked, 
rubbed,  and  plumped  in  half  a pint  of  brandy,  and 
three  quarters  of  a pound  of  candied  peels  cut  fine ; 
mix  it  well  up,  put  it  in  a hoop,  and  bake  it  three  hours 
in  a well-heated  oven. 

Little  fine  Cakes . 

TAKE  and  beat  one  pound  of  butter  to  a cream,  a 
pound  and  a quarter  of  flour,  a pound  of  fine  fugar 
beat  and  fifced,  a pound  of  currants  clean  waflied  and 
picked,  fix  eggs,  two  whites  left  out,  and  beat  them 
fine ; mix  the  flour,  fugar,  and  eggs  by  degrees  into 
the  butter,  beat  it  all  well  with  both  hands.  Either 
make  it  into  little  cakes,  or  bake  it  in  one. 

Shrewjbury  Cakes . 

TAKE  two  pounds  of  flour,  a pound  of  fugar  fine- 
ly fearched,  and  mix  them  together ; (take  out  a quar- 
ter of  a pound  to  roll  them  in)  take  four  eggs  beat  fine, 
four  fpoonsful  of  cream  and  two  fpoonsful  of  rofe- 
water,  beat  them  well  together,  and  mix  them  with  the 
flour  into  a pafle ; roll  them  into  thin  cakes,  and  bake 
them  in  a quick  oven. 
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Maudling  Cakes . 

TAKE  a quarter  of  a peck  of  flour  well  dried  be- 
fore the  Are,  add  t o pounds  of  mutton-fuet  tried  and 
llrained  clear  off,  and  when  it  is  a little  cool  mix  it 
well  with  the  flour,  Ibme  fait  and  a very  little  all-fpice 
beat  fine ; take  half  a pint  of  good  yeaft,  and  put  in 
half  a pint  of  water,  ftir  it  well  together,  ibain  it,  and 
mix  up  your  flour  into  a pafle  of  a m o derate.fti  fine  fs, 
(you  mult  add  as  much  cold  water,  as  will  make  the 
pafle  of  a right  order)  and  make  it  into  cakes  about  the 
thicknefs  and  bignefs  of  an  oat  cake ; have  ready  fome 
currants  clean  wafhed  and  picked,  drew  fome  in  the 
middle  of  your  cakes  between  your  dough,  fo  that  none 
can  be  fcen  till  the  cake  is  broke.  You  may  leave  the 
currants  out  if  you  do  not  chufe  them. 

Little  Plum  Cakes . 

TAKE  two  pounds  of  fine  flour  dried  in  the  oven 
or  before  a great  fire,  and  half  a pound  of  fugar  finely 
powdered,  four  yolks  of  eggs,  two  whites,  half  a pound 
of  butter  wafhed  with  rofe- water,  fix  fpoonsful  of  cream 
warmed,  a pound  and  a half  of  currants  unwafhed,  but 
picked  and  rubbed  very  clean  with  a cloth,  and  mix  all 
well  together;  then  make  them  up  into  cakes,  and 
bake  them  in  a pretty  hot  oven,  and  let  them  (land 
half  an  hour  till  they  are  coloured  on  both  fides ; then 
take  down  the  oven  lid  and  let  them  hand  to  foak. 
You  muft  rub  the  butter  into  the  flour  very  well,  then 
the  eggs  and  cream,  and  then  the  currants. 

Carraway  Cakes \ 

TAKE  two  pounds  of  fine  flour  and  two  pounds  of 
coarfe  loaf  fugar  well  dried  and  fifted,  (after  the  flour, 
and  fugar  is  fifted  and  weighed,  mix  them  together, 
and  put  them  in  the  bowl  you  intend  to  mix  them  in) 
beat  two  pounds  of  frefh  butter  till  it  is  like  cream, 
beat  well  eighteen  eggs,  leave  out  eight  whites,  beat 
all  well  together  for  one  hour,  and  put  in  four  ounces 
of  candied  peel  cut  fine,  fix  ounces  of  carraway- comfits, 
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two  fpoonsful  of  rofe-water,  a gill  of  fack,  and  by  de- 
grees mix  in  the  different  ingredients  as  you  beat  it, 
and  keep  conftantly  beating  it  with  your  hand  till  your 
oven  is  ready,  then  put  it  into  , your  hoops  (you  muff: 
have  three  doubles  of  cap  paper  buttered  in  your 
hoops)  and  fift  fome  fine  fugar  over  them  $ bake  them 
one  hour  and  a half  in  a moderate  oven. 

Sugar  Cakes. 

TAKE  a pound'and  a half  of  fine  dour,  one  pound 
of  cold  butter,  half  a pound  of  fugar,  work  all  thefe 
well  together  into  a pafte,  then  roll  it  with  the  palms  of 
your  hands  into  round  balls,  and  cut  them  with  a thin 
knife  into  thin  cakes,  fprinkle  a little  flour  on  a fheet 
of  paper,  and  put  them  on  prick  them  with  a fork 
and  bake  them. 

Almond  Cakes. 

TAKE  a pound  of  Jordan  almonds,  blanch  them, 
and  beat  them  fine  in  a mortar,  with  a little  orange 
flower-water  to  keep  them  from  oiling,  then  take  a 
pound  and  a quarter  of  fine  fugar,  boil  it  to  a candy 
height,  and  then  put  in  your  almonds ; take  two  fine 
lemons,  grate  off  the  rind  very  thin,  and  put  as  much 
juice  as  to  make  it  of  a quick  tafte,  then  put  it  into 
your  glades,  and  fet  it  into  your  (loves,  Itirring  them 
often,  that  they  do  not  candy ; when  it  is  a little  dried, 
make  it  in  little  cakes  on  glafs  to  dry. 

Uxbridge  Cakes. 

TAKE  a pound  of  fine  flour,  feven  pounds  of  cur- 
rants, half  a nutmeg,  and  four  p)&jj^s  of  butter,  rub 
your  butter  cold  very  well  amonflpthe  flour,  mix 
your  currants  well  in  the  flour,  butter,  and  feafoning, 
and  knead  it  with  fo  much  good  new  yeaftas  will  make 
it  into  a pretty  high  pafte ; after  it  is  kneaded  well 
together  let  it  (land  an  hour  to  rife,  and  put  about  half 
£ pound  of  pafte  into  a cake. 
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Bride  Cake . 

TAKE  four  pounds  of  fine  flour  well  dried,  four 
pounds  of  frefli  butter,  two  pounds  of  loaf  fugar,  a 
quarter  of  an  ounce  of  mace,  the  fame  of  nutmegs  well 
beat  and  fifted,  and  to  every  pound  of  flour  put  eight 
eggs,  four  pounds  of  currants  well  wafhed  and  picked, 
and  dry  them  before  the  fire  till  they  are  plump,  blanch 
a pound  of  Jordan  almonds,  and  cut  them  lengthways 
very  thin,  a pound  of  candied  citron,  the  fame  of  can- 
died orange,  and  the  fame  of  candied  lemon-peel,  cut 
in  thin  flips,  and  half  a pint  of  brandy ; firft  work  your 
butter  to  a fine  cream  with  your  hand,  then  beat  in 
your  fugar  a quarter  of  an  hour,  and  beat  the  whites 
of  your  eggs  to  a ftrong  froth,  and  mix  them  with 
your  fugar  and  butter ; beat  your  yolks  for  half  an  hour 
with  one  hand,  and  mix  them  well  with  the  reft  5 then 
by  degrees  put  in  your  flour,  mace,  and  nutmeg,  and 
keep  beating  it  till  your  oven  is  ready ; put  in  the 
brandy,  currants,  and  almonds  lightly;  tie  three  fheets 
of  paper  round  the  bottom  of  your  hoop  to  keep  it  from 
running  out,  and  rub  it  well  with  butter,  then  put  in 
your  cake,  and  lay  your  fweetmeats  in  three  layers, 
with  fome  cake  between  every  layer ; as  foon  as  it  is 
rifen  and  coloured  cover  it  with  paper  before  your  oven 
is  clofed  up,  and  bake  it  three  hours.  You  may  ice  it 
or  not,  as  you  chulb,  diredions  being  given  for  icing 
in  the  beginning  of  this  chapter. 

Prvjjian  Cakes . 

DRY  half  a pound  of  fine  flour  well,  a pound  of 
fine  fugar  beaten  and  fifted,  feven  eggs,  and  beat  the 
whites  and  yolks  Separately,  the  peels  of  two  lemons 
grated  fine,  and  the  juice  of  one  and  a half,  and  a 
pound  of  almonds  beat  fine  with  rofe-water ; as  foon 
as  the  whites  are  beat  to  a froth  put  in  the  yolks,  and 
every  thing  elfe,  except  the  flour,  and  beat  them  toge- 
ther for  half  an  hour ; beat  in  the  flour  juft  before  you 
put  it  into  the  oven. 
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Apricot  Cakes . 

TAKE  a pound  of  nice  ripe  apricots,  fcald  and  peel 
them,  take  out  the  {tones,  then  beat  them  in  a mortar 
to  pulp  ; boil  half  a pound  of  double-refined  fugar  with 
a fpoonful  of  water  and  fkim  it  well,  then  put  in  the 
pulp  of  your  apricots,  and  fimmer  them  a quarter  of 
an  hour  over  a flow  fire,  itirring  them  fofdy  all  the 
time ; then  put  it  into  {hallow  flat  glafles,  and  when 
cold  turn  them  out  on  glafs  plates,  put  them  in  a {love, 
and  turn  them  once  a day  till  they  are  dry. 

Quince  Cakes . 

T AKE  a pint  of  fyrup  of  quinces  and  two  quarts  of 
ra{berries  picked,  bruifed,  and  rubbed  through  a coarfe 
fieve,  boil  and  clarify  them  together  over  a gentle  fire, 
and  as  often  as  the  fcum  rifes  fkim  it  off* ; then  add  a 
pound  and  a half  of  fugar  beat  and  lifted,  and  as  much 
more  boiled  to  a candy  height,  and  pour  it  in  hot ; 
boil  all  up  together,  then  take  it  off*  the  fire,  keep  it 
ftirring  till  it  is  nearly  cold ; then  fpread  it  on  plates, 
and  cut  it  out  in  cakes  of  what  fhape  you  like,  and  dry 
them  in  a ftove. 

Orange  Cakes . 

TAKE  fix  fine  Seville  oranges  with  clear  rinds  and 
quarter  them,  boil  them  in  two  or  three  waters  till 
they  are  tender  and  the  bitternefs  gone  off*,  fkim  them, 
and  lay  them  on  a napkin  to  dry ; take  all  the  {kins 
and  feeds  out  of  the  pulp  with  a knife,  beat  the  peels 
fine  in  a mortar,  put  them  to  the  pulp,  weigh  them, 
and  put  rather  more  than  their  weight  of  double-refined 
fugar  into  a preferving-pan,  with  as  much  water  as 
will  diffolve  it,  boil  it  till  it  comes  to  fugar  again,  and 
then  by  degrees  put  in  your  orange-peels  and  pulps, 
ftir  them  well  before  you  fet  them  on  the  fire,  boil  it 
very  gently  till  it  looks  clear  and  thick,  and  then  put 
them  into  {hallow  flat-bottomed  glafles,  fet  them  in  a 
{love,  and  keep  them  in  a conftant  and  moderate  heat, 
and  when  they  are  candied  at  the  top  turn  them  out 
upon  glafles. 


Bath 
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Bath  Cakes , 

RUB  a pound  of  frefh  butter  into  a pound  of  flour, 
with  a fpoonfui  of  good  yeaft  warm,  fome  cream,  and 
make  it  into  a light  pafte,  cover  it  over  with  a cloth, 
and  fet  it  before  the  fire  to  rife ; when  it  is  rifen,  take 
four  ounces  of  carraway-comfits,  work  part  of  them  in, 
and  drew  the  reft  on  the  top ; make  them  into  a round 
cake  the  fize  of  a French  roll,  and  bake  them  on  plates, 
They^eat  well  hot  forbreakfaft,  or  for  tea  in  the  after- 
noon. 

Black  Caps . , 

TAKE  twelve  large  pippins,  cut  them  in  halves  -7 
take  out  the  cores,  place  them  on  a tin  plate  as  clofe 
2s  they  can  lay,  with  the  flat  fide  downwards ; beat  the 
white  of  an  egg  to  a froth,  rub  it  over  them,  fared  fome 
lemon-peel  very  fine  and  ftrew  over  them,  fift  double- 
refined  fugar  over  them,  and  bake  them  half  an  hour , 
put  them  on  a difa,  and  fend  them  to  table  hot. 

Green  Caps . 

TAKE  twelve  large  green  codlings,  green  them  in 
the  fame  manner  as  for  preferving ; beat  up  the  white 
of  an  egg  to  a froth  and  rub  over  them,  fift  fome 
double-refined  fugar  over  them;  firft  puc  them  on  a tin 
plate,  put  them  in  the  oven  till  they  look  bright,  and 
Iparkle  like  froft;  then  take  them  out  and  put  them 
into  the  difh  you  intend  to  fend  them  to  table  on  ; pour 
2 fine  cuftard  round  them,  ftick  fmall  flowers  on  every 
apple,  and  ferve  them  up  for  a corner  di£h  at  dinner  or 
flipper. 

Gingerbread  Cakes . 

RUB  one  pound  of  butter  into  three  pounds  of  flour^ 
one  pound  of  fugar,  two  ounces  of  ginger  beat  fine  and 
lifted,  and  a large  nutmeg  grated ; then  take  a pound 
of  treacle,  a gill  of  cream,  make  them  warm  together, 
and  make  up  the  bread  ft  iff,  roll  it  out,  and  make  it 
into  thin  cakes,  or  cut  it  round  with  a tea- cup  or  glafs, 
or  make  it  into  nuts,  or  any  form  or  lhape  you  pleafe, 
put  it  on  oven-plates,  and  bake  it  in  a flack  oven. 

Macaroon 
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Macaroon  Cakes . 

BLANCH  a pound  of  fweet  almonds  and  beat  them 
fine  in  a mortar,  wirh  a little  rofe-water  to  keep  them 
from  oiling;  put  to  them  a pound  of  double-refined 
fugar  beat  and  fifted ; then  beat  the  whites,  of  eight 
eggs  to  a high  froth  and  put.  them  in,  and  beat  them 
well  together,  and  drop  them  on  wafer-paper  ; fift  fine 
fugar  over  them,  and  bake  them  in  a (lack  oven. 

Lemon  Bifcuits . 

BEAT  the  yolks  often  eggs  and  the  whites  of  five 
well  together,  with  four  fpoonsful  of  orange  flower- 
water,  till  they  are  of  a high  froth,  then  put  in  a pound 
pf  double- refined  fugar  beat  and  fifted,  beat  it  one  way 
for  three  quarters  of  an  hour ; put  in  half  a pound  of 
flour,  and  grate  in  the  rind  of  two  lemons,  and  put  in. 
the  pulp  of  a fmall  one,  beat  them  well;  butter  your 
tin  moulds  and  put  it  in,  fift  a little  fine  fugar  over 
them  and  put  them  in  a quick  oven,  but  do  not  flop 
the  mouth  up  at  firft  for  fear  they  fliould  fcorch. 

French  Bifcnits . 

HAVE  a pair  of  clean  fcales,  in  one  fcale  put  three 
pew-laid  eggs,  in  the  other  as  much  dried  flour,  an 
equal  weight  with  the  eggs,  and  have  ready  as  much 
pow'der  fugar;  fir  A beat  up  the  whites  of  the  eggs  well 
with  whifk  till  they  are  of  a fine  froth,  then  whip  in 
half  an  ounce  of  candied  lemon-peel  cut  thin  and  fine, 
then  by  degrees  whip  in  the  flour  and  fugar,  then  put 
in  the  yolks,  and  with  a fpoon  temper  it  well  together; 
then  fhape  your  bifcuits  on  fine  white  paper  with  a 
fpoon,  and  fift  powder  fugar  over  them,  bake  them  in 
a moderate  oven,  giving  them  a fine  colour  on  the  top ; 
then  with  a fine  knife  cut  them  off  from  the  paper  and 
put  them  in  dry  boxes  for  ufe. 

Drop  Bifcuits • 

BEx\T  the  yolks  of  ten  and  the  whites  of  fix  eggs 
Well  with  a ipoonful  of  rofe-water  for  half  an  hour, 

then 
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then  put  in  three  quarters  of  a pound  of  double- refined 
fugar,  whifk  them  well  for  half  an  hour  more,  and 
then  add  one  ounce  of  carraway- feeds  bruifed  a little, 
and  fix  ounces  of  fine  flour ; whifk  in  your  flour  gently, 
drop  them  on  wafer-paper,  and  bake  them  in  a mode- 
rate oven. 

Common  Bifcuits . 

TAKE  eight  eggs  and  beat  them  for  half  an  hour, 
put  in  a pound  of  fine  fugar  beat  and  fifted,  with  the 
rind  of  a lemon  grated,  whifk  it  one  hour,  or  till  it 
looks  light ; then  whifk  in  a pound  of  flour  and  a little 
rofe-water,  fugar  them  over,  and  bake  them  in  tins  or 
in  paper. 

Sponge  Bifcuits . 

BEAT  the  yolks  of  twelve  eggs  for  half  an  hour, 
then  put  in  a pound  and  a half  of  fine  fugar  beat  and 
fifted,  whifk  it  well  till  you  fee  it  rife  in  bubbles,  then 
beat  the  whites  to  a ftrong  froth,  and  whifk  them  well 
with  your  fugar  and  yolks ; beat  in  a pound  of  flour, 
with  the  rind  of  two  lemons  grated,  butter  your  tin 
moulds,  put  them  in,  and  flft  fine  powder  fugar  over 
them ; put  them  in  a hot  oven,  but  do  not  flop  the 
mouth  of  it  at  firft;  they  will  take  half  an  hour  baking. 

Spanijh  Bifcuits . 

BEAT  the  yolks  of  eight  eggs  for  half  an  hour, 
then  beat  in  eight  fpoonsful  of  fine  fugar,  beat  the 
whites  to  a flrong  froth,  then  beat  them  well  with  your 
yolks  and  fugar  for  half  an  hour;  put  in  four  fpoons- 
ful of  fine  flour,  and  a little  lemon-peel  grated ; bake 
them  on  papers  in  a moderate  oven. 

Light  Wigs . 

TAKE  a pound  and  a half  of  flour,  mix  in  it  a 
pint  of  warm  milk  and  a gill  of  ale  yeaft,  cover  it  up, 
and  fet  it  before  the  fire  half  an  hour ; take  half  a 
pound  of  fugar,  the  fame  of  butter,  work  it  all  into  a 
pafte,  and  make  it  into  wigs  with  as  little  flour  as  poffi- 
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ble,  and  a few  carraway-feeds ; put  them  on  oven- 
plates,  and  bake  them  in  a quick  oven. 


TAKE  two  pounds  of  fine  flour,  a pint  of  good  ale 
yeaft,  put  a little  fack  in  the  yeaft,  and  three  eggs  well 
beat,  knead  all  thefe  together,  with  a little  warm  milk, 
a little  nutmeg,  and  a little  fait,  lay  it  before  the  fire 
till  it  rifes  very  light * then  knead  in  a pound  of  frefh 
butter,  and  a pound  of  carraway- com  fits  * make  them 
in  what  fhape  you  pleafe,  put  them  on  buttered  paper, 
and  bake  them  in  a quick  oven. 
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Almond  Hogs  Puddings • 

AKE  two  pounds  of  beef-fuet  or  marrow  fhred 


very  fmall,  a pound  and  a half  of  almonds 
blanched  and  beat  very  fine  with  rofe-water,  one  pound 
of  grated  bread,  a pound  and  a quarter  of  fine  fugar, 
a little  fait,  half  an  ounce  of  mace,  nutmeg,  and  cin- 
namon together,  twelve  yolks  of  eggs,  four  whites,  a 
pint  of  fack,  a pint  and  a half  of  thick  cream,  fome 
rofe,  or  orange-flower  water*  boil  the  cream,  tie  the 
faffron  in  a bag,  and  dip  it  in  the  cream  to  colour  it ; 
firft  beat  your  eggs  very  well,  then  ftir  in  your  al- 
monds, then  the  fpice,  the  fait,  and  fuet,  and  mix  all 
your  ingredients  together ; fill  your  guts  but  half  full, 
put  fome  bits  of  citron  in  the  guts  as  you  fill  them, 
tie  them  up,  and  boil  them  a quarter  of  an  hour. 


Buns , 
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Another 
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Another  Way . 

TAKE  a pound  of  beef  marrow  chopped  fine,  half 
a pound  of  fvveet  almonds  blanched,  anc  beat  fine  with 
a little  orange  flower  or  rofe-water,  half  a pound  of 
white  bread  grated  fine,  half  a pound  of  currants  clean 
wafhed  and  cleaned,  a quarter  of  a pound  of  fine  fugar, 
a quarter  of  an  ounce  of  mace,  nutmeg,  and  cinnamon 
together,  of  each  an  equal  quantity,  and  half  a pint  of 
fack;  mix  all  well  together  with  half  a pint  of  good 
cream  and  the  yolks  of  four  eggs ; fill  your  guts  half 
full,  tie  them  up,  and  boil  them  a quarter  of  an  hour, 
and  prick  them  as  they  boil,  to  keep  the  guts  from 
breaking.  You  may  leave  out  the  currants  for  a 
change,  but  then  you  muft  add  a quarter  of  a pound 
more  fugar. 

A third  Way . 

HALF  a pint  of  cream,  a quarter  of  a pound  of 
fugar,  a quarter  of  a pound  of  currants,  the  crumb  of 
a halfpenny  roll  grated  fine,  fix  large  pippins  pared  and 
chopped  fine,  a gill  of  fack,  or  two  fpoonsful  of  rofe- 
water,  fix  bitter  almonds  blanched  and  beat  fine,  the 
yolks  of  two  eggs  and  one  white  beat  fine  ; mix  all 
together,  fill  the  guts  better  than  half  full,  and  boil 
them  a quarter  of  an  hour. 

Hogs  Puddings  with  Currants . 

TAKE  three  pounds  of  grated  bread  to  four  pounds 
of  beef-fuet  finely  fhred,  two  pounds  of  currants  clean 
picked  and  wafhed,  cloves,  mace,  and  cinnamon,  of 
each  a quarter  of  an  ounce  finely  beaten,  a little  fait,  a 
pound  and  a half  of  fugar,  a pint  of  fack,  a quart  of 
cream,  a little  rofe-water,  twenty  eggs  well  beaten, 
but  half  the  whites ; mix  all  thefe  well  together,  fill 
the  guts  half  full,  boil  them  a little,  and  prick  them  as 
they  boil,  to  keep  the  guts  from  breaking;  take  them 
up  upon  clean  cloths,  then  lay  them  on  your  difh  ; or 
when  you  ufe  them  boil  them  a few  minutes,  or  eat 
them  cold. 


Black 


HOGS  PUDDINGS,  &c. 


4^3 


Black  Puddings . 

WHEN  you  kill  your  hog,  get  a peck  of  grets, 
boil  them  half  an  hour  in  water,  then  drain  them,  and 
pm  them  in  a clean  tub  or  large  pan ; fave  two  quarts 
of  the  blood,  and  keep  ftirring  it  till  the  blood  is  quite 
cold,  then  mix  it  with  your  grets,  and  ftir  them  well 
together;  feafon  it  with  a large  fpoonful  of  fait,  a 
quarter  of  an  ounce  of  cloves,  mace,  and  nutmeg  to- 
gether, an  equal  quantity  of  each,  dry  it,  beat  it  well, 
and  mix  it  in  ; take  a little  winter  favory,  fweet  mar- 
joram, and  thyme,  pennyroyal  (tripped  of  the  (talks, 
and  chopped  very  fine,  juft  enough  to  feafon  them,, 
and  to  give  them  a flavour,  but  no  more.  The  next 
day  take  the  leaf  of  the  hog,  and  cut  it  into  dice 5 
ferape  and  wafh  the  guts  very  clean,  then  tie  one  end 
and  begin  to  fill  them ; mix  in  the  fat  as  you  fill  them* 
(be  fure  to  put  in  a good  deal  of  fat)  fill  the  fkins  three 
parts  full,  tie  the  other  end,  and  make  your  puddings 
what  length  you  pleafe;  prick  them  with  a pin,  put 
them  in  a kettle  of  boiling  water,  and  boil  them  very 
foftly  an  hour ; then  take  them  out  and  lay  them  on 
clean  ftraw. 

In  Scotland  they  make  a pudding  with  the  blood  of 
a goofe:  chop  off  the  head  and  fave  the.  blood,  ftir  it 
till  it  is.cold,  then  mix  it  with  grets,  fpice,  fait,  and 
fweet  herbs,  according  to  their  fancy,  and  fome  beef- 
fuet  chopped ; take  the  fkin  off  the  neck,  then  pull 
out  the  wind-pipe  and  fat,  fill  the  fkin,  tie  it  at  both 
ends ; fo  make  a pie  of  the  giblets,  and  lay  the  pud- 
ding in  the  middle ; or  you  may  leave  the  guts  out  if 
you  pleafe. 

Savoloys. 

TAKE  fix  pounds  of  young  pork,  free  it  from  bone 
and  fkin.,  and  fait  it  with  one  ounce  of  falt-petre  and  a 
pound  of  common  fait,  for  two  days ; chop  it  very 
fine,  put  in  three  tea-fpoonsful  of  pepper,  twelve  fage 
leaves  chopped  fine,  and  a pound  of  grated  bread; 
mix  it  well,  and  fill  the  guts,  and  bake  them  half  an 
hour  in  a flack  oven,  and  eat  them  either  hot  orjcold. 

5 * Fine 
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Fine  Saufages • 

YOU  mud  take  fix  pounds  of  good  pork,  free  from 
fkin,  griftles,  and  fat,  cut  it  final],  and  beat  it  in  a 
mortar  till  it  is  very  fine ; then  fhred  fix  pounds  of 
beef  fuet  very  fine  and  free  fromfkin,  fhred  it  as  fine  as 
poflible  j take  a good  deal  of  fage,  wafh  it  very  clean, 
pick  off  the  leaves,  and  Hired  it  very  fine ; fpread  your 
meat  on  a clean  drefler  or  table,  then  fliake  the  fage 
all  over,  about  three  large  fpoonsful,  fhred  the  thin 
rind  of  a middling  lemon  very  fine  and  throw  over, 
with  as  many  fweet  herbs,  when  fhred  fine,  as  will  fill 
a large  fpoon  ; grate  two  nutmegs  over,  throw  over 
two  tea- fpoonsful  of  pepper,  a large  fpoonful  of  fait, 
then  throw  over  the  fuet,  and  mix  it  all  well  together; 
put  it  down  dole  in  a pot;  when  you  ufe  them,  roll 
them  up  with  as  much  egg  as  will  make  them  roll 
fmooth ; make  them  the  fize  of  a faufage,  and  fry  them 
in  butter  or  good  dripping ; be  fure  it  be  hot  before 
you  put  them  in,  and  keep  rolling  them  about ; when 
they  are  thorough  hot,  and  of  a fine  light  brown,  they 
are  enough.  You  may  chop  this  meat  very  fine,  if  you 
do  not  like  it  beat.  Veal  eats  well  done  thus,  or  veal 
and  pork  together.  You  may  clean  fome  guts  and  fill 
them. 

Common  Saufages . 

TAKE  three  pounds  of  nice  pork,  fat  and  lean 
together,  without  fidn  or  griftles,  chop  it  as  fine  as 
poftible,  feafon  it  with  a tea-fpoonful  of  beaten  pep- 
per, and  two  of  fait,  fome  fage  Hired  fine,  about  three 
tea-fpoonsful,  and  mix  it  well  together ; have  the  guts 
very  nicely  cleaned,  and  fill  them,  or  put  them  down 
in  a pot,  lo  roll  them  of  what  fize  you  pleafe,  and  fry 
them.  Beef  makes  very  good  faufages. 

Oxford  Saufages . 

TAKE  a pound  of  lean  veal,  a pound  of  young 
pork,  fat  and  lean,  free  from  Ikin  and  griftle,  a pound 
of  beef  fuet,  chopped  all  fine  together ; put  in  half  a 
pound  of  grated  bread,  half  the  peel  of  a lemon  fhred 

fine. 
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fine,  & nutmeg  grated,  fix  fage  leaves  walked  and 
chopped  very  fine,  a tea-fpoonful  of  pepper,  and  two 
of  fait,  fome  thyme,  favory,  and  marjoram  Hired  fine; 
mix  it  all  well  together  and  put  it  clofedown  in  a pan; 
when  you  ufe  it,  roll  it  out  the  fize  of  a common  fau- 
fage,  and  fry  them  in  fiefh  butter  of  a fine  brown,  or 
broil  them  over  a clear  fire,  and  fend  them  to  table 
as  hot  as  poffible. 

Bologna  Saufages . 

TAKE  a pound  of  bacon,  fat  and  lean  together,  a 
pound  of  beef,  a pound  of  veal,  a pound  of  pork,  a 
pound  of  beef- fuet,  cut  them  final!,  and  chop  them 
fine,  take  a fmall  handful  of  fage,  pick  off  the  leaves, 
chop  it  fine  with  a few  fweet  herbs,  feafon  it  pretty 
high  with  pepper  and  fait.  You  muft  have  a large 
gut,  and  fill  it,  then  fet  on  a faucepan  of  water,  when 
it  boils  put  it  in,  and  prick  the  gut  for  fear  of  burning; 
boil  it  fofdy  an  hour,  then  lay  it  on  clean  ftraw  to  dry. 

Andouilles  or  Calves  Chitterlings . 

TAKE  fome  of  the  larged  calves  guts,  clean  d them, 
cut  them  in  pieces  proportionable  to  the  length  of  the 
pudding  you  defign  to  make,  and  tie  one  end  to  thefe 
pieces ; then  take  fome  bacon,  with  a calves  udder  and 
chaldron  blanched,  and  cut  it  into  dice  or  dices,  put 
them  into  a dew-pan,  and  feafon  with  fine  fpice  pound- 
ed, a bay  leaf,  fome  fait,  pepper  and  fhallot  cut  fmall, 
and  about  half  a pint  of  cream ; tofs  it  up,  take  off 
the  pan,  and  thicken  your  mixture  with  four  or  five 
yolks  of  eggs,  and  fome  crumbs  of  bread  ; then  fill  up 
your  chitterlings  with  the  duffing,  keep  it  warm,  tie 
the  other  end  with  packthread,  blanch  and  boil  them 
like  hogs  chitterlings,  let  them  grow  cold  in  their  own 
liquor  before  you  ferve  them  up ; then  boil  them  over 
a moderate  fire,  and  ferve  them  up  pretty  hot.  Thefe 
fort  of  andouilles  or  puddings  mud  be  made  in  fu ai- 
mer, when  hogs  are  feldom  killed. 
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POTTING. 


Proper  Rules  to  be  obferved  in  Potting . 

WHEN  you  intend  to  bake  your  meat,  See . 

before  you  fend  it  to  the  oven  be  fure  to  fea- 
fon  it  properly,  and  cover  it  with  butter,  tie  it  over 
with  ftrong  paper,  and  bake  it  gently  and  well  till  it  is 
tender.  As  foon  as  it  comes  from  the  oven,  drain  all 
the  butter  and  gravy  from  the  meat,  and  carefully  pick 
out  all  the  griftles  and  (kins,  for  if  they  are  left  in, 
when  you  cut  the  meat  they  will  fpoil  the  beauty  of  it, 
and  the  gravy  would  foon  turn  it  four.  Be  fure  to  beat 
your  feafoning  very  fine,  and  fife  it  through  a fieve  be- 
fore you  put  it  to  your  meat,  and  put  it  in  by  degrees 
as  you  beat  the  meat ; and  when  you  put  your  meat 
into  pots  prels  it  well  down,  and  never  pour  your  cla- 
rified butter  over  your  meat  till  it  is  quite  cold.  When 
you  clarify  butter  put  it  in  a deep  dilh,  and  fet  it  before 
the  fire  to  melt ; and  when  it  is  melted  drain  it  from 
the  fettlings  at  the  bottom,  and  if  any  feum  rifes  fkim 
it  off,  or  put  it  into  a clean  ftew-pan  and  melt  it  gently, 
fkim  it,  and  pour  it  from  the  fettlings ; (as  it  is  the 
whey  that  is  at  the  bottom,  confequently  it  will  turn 
your  potted  meats,  birds,  &c.  four,  and  foon  make  them 
mould  and  (link)  if  you  want  to  turn  it  whole  out  of 
your  pots,  butter  them  well  before  you  put  in  the  meat, 
and  when  you  want  to  turn  them  out,  put  the  pot  a few 
minutes  into  hot  water  and  then  it  will  flip  out. 

Venifon . 

TAKE  a piece  of  neck  of  venifon,  or  a fhoulder,  fat 
and  lean  together,  take  out  the  bones,  lay  it  in  a deep 
ciifh,  and  fprhkle  it  over  with  beaten  mace,  cloves, 
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nutmeg,  pepper,  and  fait,  cover  it  over  with  butter,  tie 
brown  paper  over  it,  and  bake  it  till  it  is  tender,  when 
it  comes  out  of  the  oven  take  it  out  of  the  liquor  hot, 
lay  it  on  a coarfe  cloth  to  drain,  take  off  all  the  fkin 
and  griftles,  beat  it  well  in  a marble  mortar,  fat  and 
lean  together,  fkim  off  the  butter  of  the  gravy,  and 
put  in ; feafon  it  with  beaten  mace,  cloves,  nutmeg, 
pepper,  and  fait;  when  it  is  well  beat  put  it  down  clofe 
in  your  pots ; when  cold  pour  clarified  butter  over  it, 
and  tie  it  down  with  paper*, 

Beef. 

TAKE  a piece  of  lean  beef,  about  twelve  pounds, 
and  rub  it  weli  with  one  ounce  of  falt-petre  and  brown 
fugar,  let  it  lay  for  twenty-four  hours,  then  wafh  it 
clean,  and  wipe  it  dry  with  a cloth,  cut  it  in  pieces,  and 
put  it  into  an  earthen  pan,  juft  cover  it  with  water,  fea- 
ion  it  with  beaten  mace,  cloves,  nutmeg,  pepper  and 
fait,  put  a pound  of  frefh  butter  on  the  top,  tie  it  over 
with  coarfe  paper,  and  bake  it  four  hours ; when  it 
comes  out  of  the  oven,  take  it  out  of  the  gravy,  and 
lay  it  on  a coarfe  cloth  to  drain ; then  pick  out  all  the 
finews  and  fkins,  and  beat  it  well  in  a marble  mortar ; 
clarify  a pound  of  frefh  butter,  and  as  you  beat  the 
beef,  by  degrees  put  in  the  butter,  feafon  it  with  beaten 
mace,  cloves,  nutmeg,  pepper,  and  fait  to  your  palate ; 
when  it  is  weli  beat  put  it  down  hard  in  your  pots, 
and  pour  clarified  butter  over  it. 

Beef  like  Venifon . 

TAKE  any  quantity  of  the  lean  part  of  a buttock 
of  beef  you  want,  and  to  every  eight  pounds  of  beef 
take  four  ounces  of  falt-petre,  four  ounces  of  petre- 
fair,  a pint  of  white  fait,  and  one  ounce  of  fal  pru*. 
nella,  beat  all  the  fairs  well,  mix  them  together,  rub 
the  falts  into  the  beef,  and  let  it  lie  four  days ; turn 
it  once  a day  ; then  put  it  into  an  earthen  pan,  cover  it 
with  pump  water  and  a little  of  its  own  brine,  then  bake 
it  in  an  oven,  with  houfhold  bread,  till  it  is  as  tender 
as  a chicken;  when  it  is  taken  out  of  the  oven,  take  it 
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out  of  the  gravy  to  drain,  take  out  all  the  finews  and 
fkins,  and  pound  it  in  a marble  mortar ; feafon  it  with 
beaten  mace,  cloves,  nutmeg,  pepper,  and  fait,  clarify 
a pound  of  frefh  butter,  and  as  you  beat  it  mix  the 
butter  and  fpices  in ; when  it  is  well  beat  prefs  it  down 
elofe  into  your  pots,  and  when  it  is  cold  cover  it  one 
inch  thick  with  clarified  butter,  and  when  the  butter 
is  cold  tie  it  over  with  white  paper,  and  it  will  keep  a 
long  while. 

\ Tongues . 

TAKE  a neat’s  tongue,  rub  it  with  a pound  of  com- 
mon fait,  one  ounce  of  falt-petre,  one  of  fal  prunella, 
and  half  a pound  of  coarfe  fugar  mixed  together;  turn 
and  rub  it  every  day  for  one  week;  then  take  it  out  of 
the  pickle,  cut  off  the  root,  waih  it  clean,  and  boil  it 
till  it  is  tender;  then  peel  it;  then  take  your  tongue 
and  feafon  it  with  beaten  mace,  cloves,  nutmeg,  pepper, 
and  fait;  then  put  it  in  a pan,  and  melt  butter  enough 
to  cover  it  all  over,  tie  coarfe  paper  over  it,  and  bake 
it  one  hour ; then  take  it  out,  let  it  ftand  to  cool,  then 
rub  a little  frefh  fpice  on  it,  and  when  it  is  quite  cold 
put  it  in  a long-potting-pot ; when  the  butter  is  cold 
you  baked  it  in,  take  it  clean  from  the  gravy  and  fet  it 
in  an  earthen  pan  before  the  fire,  and  when  it  is  melted 
pour  it  over  the  tongue ; and  when  it  is  cold,  darby 
butter  enough,  and  pour  over  it  till  it  is  one  inch  above 
the  tongue. 

Tongue  and  Fowl* 

TAKE  and  boil  a pickled  tongue,  peel  it,  and  cot 
off  the  root ; take  a large  fowl  and  bone  it,  a goofe 
and  bone  it,  a turkey  and  bone  it ; beat  a quarter  of 
an  ounce  of  mace,  the  fame  of  cloves,  one  large  nut- 
meg, a fpoonful  of  pepper,  mixed  with  a little  fait, 
feafon  the  infide  of  the  fowl  well,  and  the  tongue,  put 
the  tongue  into  the  fowl ; then  feafon  the  goofe,  and 
fill  the  goofe  with  the  fowl  and  tongue,  then  ferve  the 
turkey  the  fame,  and  it  will  look  nearly  like  whole ; 
lay  it  in  a pan  that  will  juft  hold  it,  and, melt  frefh 
butter  enough  to  cover  it,  fend  it  to  the  oven,  and 
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bake  it  two  hours ; when  it  is  taken  out  of  the  oven, 
take  it  out  of  the  butter,  and  lay  it  on  a coarfe  cloth  to 
drain  till  it  is  cold ; and  when  the  butter  is  cold,  take 
it  clean  off  the  gravy,  and  lay  it  in  a difh  before  the 
fire  to  melt ; put  your  turkey,  &c.  into  a pot,  and 
pour  the  butter  over  it ; when  it  is  cold  clarify  fome 
more  butter,  and  let  it  be  one  inch  thick  above  the 
meat,  and  it  will  keep  along  time;  when  you  cut  it 
cut  it  croflways  down  through  the  middle,  and  it  will 
look  beautiful ; garnifh  it  with  parfley,  and  it  makes  a 
pretty  corner  difib  for  dinner,  or  fide  difh  for  fupper. 
You  may  le^ve  out  the  turkey  if  you  pleafe. 

Hare. 

HANG  a hare  up  for  four  or  five  days,  then  cafe  it, 
and  cut  it  in  quarters ; put  it  in  a pot,  feafon  it  with 
beaten  cloves,  mace,  pepper,  and  fait,  put  a pound  of 
butter  over  it,  and  bake  it  four  hours  in  a gentle  oven ; 
when  it  is  taken  out  of  the  oven  pick  it  from  the  bones, 
and  pound  it  well  in  a mortar  with  the  butter  that  it  was 
baked  in,  fkimmed  clean  off  the  gravy ; feafon  it  with 
beaten  cloves,  mace,  pepper,  and  fait,  to  your  palate, 
beat  it  till  it  is  fine  and  fmooth,  then  put  it  down  clofe 
into  your  potting-pots,  and  cover  it  over  with  clarified 
butter  ; tie  it  over  with  white  paper. 

Goofe . 

PICK,  draw,  and  bone  a fine  goofe,  finge  it,  feafon 
the  infide  with  beaten  mace,  cloves,  pepper,  and  fait, 
and  fill  it  with  force-meat,  put  it  into  a pan,  and  fprin- 
kle  fome  of  the  fe&foning  over  it ; melt  frefh  butter 
enough  to  cover  it,  tie  it  over  with  brown  paper,  and 
bake  it  for  one' hour  and  a half;  when  it  is  taken  out  of 
the  oven,  take  it  out  of  the  butter,  and  lay  it  on  a 
coarfe  cloth  to  drain  till  it  is  cold,  and  take  the  butter 
clean  off  the  gravy ; when  it  is  cold  put  it  in  a difh 
before  the  fire  to  melt,  put  the  goofe  in  a pot,  pour  the 
butter  over  it;  and  when  it  is  cold  clarify  fome  frefn 
butter,  and  put  it  half  an  inch  thick  above  the  goofe. 
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PICK,  drw,  and  bone  a fine  turkey,  bone  a fowl, 
feafon  the  infide  of  the  fowl  and  turkey  with  beaten 
cloves,  mace,  nutmeg,  pepper,  and  fait,  put  the  fowl 
into  the  turkey,  put  it  into  a pan,  and  feafon  it  well 
with  the  above  feafoning ; melt  butter  enough  to  co- 
ver it,  tie  a paper  over,  and  bake  it  two  hours ; when 
it  is  taken  out  of  the  oven  take  it  out  of  the  butter,  and 
lay  it  on  a coarfe  cloth  to  drain  till  it  is  cold  *,  when  the 
butter  is  cold,  take  it  clean  off  the  gravy,  put  it  in  a 
difh  before  the  fire  to  melt,  put  the  turkey  into  a pan, 
pour  the  butter  over  it,  and  when  it  is  cold  clarify 
more  butter,  and  put  over  it  half  an  inch  thick. 

Note.  You  may  put  a goofe  and.  turkey  together, 
bone  them,  lay  them  fiat  open,  and  feafon  them  a,s 
above,  and  put  the  turkey  in  the  goofe;  then  roll  them 
up  as  collared  beef  very  tight,  and  as  fhort  as  you  can, 
and  bind  it  very  fall  with  firong  tape,  bake  it  in  a 
long  pan,  with  plenty  of  butter  till  it  is  tender ; then 
take  it  out  of  the  hot  liquor,  and  fet  it  by  till  next  day ; 
then  unbind  it,  place  it  in  a pot,  and  pour  clarified 

butter  over  it. 

* 

Chickens  or  Pigeons . 

PICK,  draw,  and  cut  off  their  legs,  wipe  them  dry 
with  a cloth,  but  do  not  waih  them,  fcafon^hem,  infide 
and  out,  with  beaten  mace,  cloves,  nutmeg,  pepper, 
and  fait,  put  them  in  a pan,  and  cover  them  with 
butter,  bake  then  one  hour ; when  they  are  taken  out 
of  the  oven  take  them  out  of  the  butter,  put  them  in 
potting-  pots,  pour  the  butter  clear  from  the  gravy  and 
pour  on  them ; when  they  are  cold  clarify  more  frefii 
butter  and  put  over  them,  and  tie  them  over  with 
white  paper. 

Moor  Game  or  Pheafants . 

PICK  and  draw  your  game,  wipe  them  clean  with 
a cloth,  finge  them,  feafon  them  infide  and  out  well 
with  beaten  mace,  cloves,  nutmeg,  pepper,  and  fait ; 
break  the  breaft  bones  down  as  flat  as  you  can,  lay 
5 them 
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them  in  an  earthen  pan,  cover  them  with  butter,  and 
bake  them  one  hour ; when  they  are  taken  out  of  the 
oven,  take  them  out  of  the  gravy  and  butter,  lay  them 
on  a coarfe  cloth  to  drain  till  they  are  cold,  then  put 
them  into  pots  bread:  upwards,  and  cover  them  half  an 
inch  thick  above  the  breads  with  clarified  butter ; when 
they  are  cold  tie  white  paper  over  them. 

Woodcocks  or  Snipes . 

PICK  your  woodcocks  or  fnipes,  draw  out  the  trails, 
run  their  bills  through  their  thighs,  put  their  legs 
through  each  other,  and  put  their  feet  upon  their 
breads ; feafon  them  with  beaten  mace,  pepper,  and 
fait;  put  them  into  a deep  pan,  cover  them  with  fredi 
butter,  tie  a paper  over  them,  and  bake  them  half  an 
hour  ; when  they  are  taken  out  of  the  oven,  take  them 
out  of  the  butter,  put  them  in  pots,  and  pour  the  butter 
from  the  fettlings  upon  them ; when  they  are  cold,  cla- 
rify more  butter  and  pour  over  them,  about  half  an 
inch  above  the  breads,  and  tie  white  paper  over  them. 

Wheat-Ears,  Larks , &c> 

PICK  and  draw  them,  finge  them,  feafon  them  in- 
fide  and  out  with  beaten  cloves,  mace,  nutmeg,  pepper, 
and  fait,  put  them  into  a pan,  cover  them  with  butter, 
and  bake  them  twenty  minutes ; (or  put  them  into  a 
dew-pan,  cover  them  with  butter,  cover  them  clofe, 
and  dew  them  over  a flow  fire  for  twenty  minutes) 
then  take  them  out  of  the  butter,  put  them  into  pots, 
and  pour  the  butter  from  the  fettlings  over  them ; when 
they  are  cold,  clarify  more  butter,  and  pour  over 
them. 

Marble  VeaL 

TAKE  a pickled  tongue,  and  boil  it  till  it  is  very 
tender,  peel  it,  cut  it  in  thin  dices,  and  pound  it  well 
in  a mortar,  with  a pound  of  frefh  butter  and  a little 
beaten  mace,  till  it  is  like  a pade  ; dew  four  pounds  of 
lean  veal,  and  beat  it  the  fame  way ; then  put  fome 
veal  into-  a large  potting-pot,  then  fome  tongue  in 
lumps  over  the  veal,  (but  do  not  lay  the  tongue  in 
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tar;  form  but  in  lumps)  fill  your  pot  nearly  full  with 
veal,  prefs  it  very  hard  down,  and  pour  clarified  but- 
ter over  it ; and  when  you  fend  it  to  table  cut  it  acrofs 
in  thin  fiices,  put  it  into  a difh,  and  garnifh  it  with 
curled  parfley.  Mind  and  keep  it  in  a cool  dry  place, 
tied  clofe  with  paper. 

Savory  Veal  Cake. 

TAKE  fix  pounds  of  lean  veal,  and  flew  it  till  it  is 
very  tender,  pick  the  meat  from  the  fkins,  and  beat  it 
well  in  a mortar,  with  half  a pound  of  frefb  butter, 
feafon  it  with  beaten  cloves,  mace,  nutmeg,  pepper, 
and  fait ; butter  a potting  pot,  and  prefs  it  down  clofe 
in  it,  let  it  (land  till  next  day*  then  put  the  pot  in  hot 
water  a few  minutes,  and  it  will  come  out;  then  put  it 
into  a difh ; work  fome  butter  well  with  your  hands  in 
cold  fpring  water,  put  it  over  the  cake,  and  ornament 
it  with  leaves  and  flowers,  as  your  fancy  leads  you,  and 
put  a bird  modelled-in  butter,  or  any  thing  you  pleafe 
at  the  top. 

Salmon . 

TAKE  a piece  of  frefh  falmon,  fcale  if,  and  wipe  it 
clean  with  a cloth ; let  your  piece  or  pieces  be  cut  lo  as 
it  will  lie  neatly  in  your  pot,  feafon  it  with  cloves, 
mace,  Jamaica  pepper,  and  black  pepper,  beat  fine, 
mixed  with  fait,  a little  fal  prunella  bruifed  fine,  and 
rub  the  bone  with  it ; feafon  it  with  a little  fpice,  pour 
clarified  butter  over  it  till  it  is  covered,  and  bake  it 
well ; when  if  is  taken  out  of  the  oven,  take  it  out 
carefully,  and  put  it  on  a coarfe  cloth  to  drain ; when 
cold  feafon  it  well,  and  lay  it  in  the  pots,  and  cover  if 
with  clarified  butter. 

Or  this  way;  fcale  and  clean  your  falrnon,  cut  it 
down  the  back,  dry  it  well  with  a cloth,  and  cut  it  as 
near  the  fnape  of  your  pot  as  yon  can ; take  two  nut- 
megs and  one  ounce  of  cloves  and  mace  beaten,  half 
an  ounce  of  white  paper,  and  one  of  fait ; then  take  out 
all  the  bones,  and  cut  the  jowl  below  the  fins,  and  cut 
off  the  tail,  feafon  the  fcaly  fide  firfl,  lay  that  at  the 
bottom  of  your  pot,  then  rub  the  feafoning  on  the  other 
2 fide, 
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fide,  cover  it  with  a difh,  and  let  it  ftand  all  night  ? 
put  it  in  double,  the  fcaly  fide  top  and  bottom;  before 
you  put  it  in  the  pot,  put  fome  butter  at  the  bottom, 
and  when  it  is  in  put  butter  at  the  top,  cover  the  pot 
with  a ftiff  coarfe  pafte,  and  bake  it  three  hours,  if  a 
large  fifh;  if  a fmail  one,  two  hours;  and  when  it  is 
taken  out  of  the  oven,  let  it  ftand  half  an  hour,  then 
uncover  it,  and  raife  it  up  at  one  end,  that  the  gravy 
may  run  out;  then  put  aboard  or  trencher,  with  a 
weight  upon  it,  toprefs  out  the  gravy ; when  the  but- 
ter is  cold  take  it  off  clear  from  the  gravy,  add  fome 
more  to  it,  and  put  it  in  a pan  before  the  fire;  when  it 
is  melted  pour  it  over  the  falmon,  and  when  it  is  cold 
tie  paper  over  it,  and  keep  it  in  a cool  dry  place.  As 
to  the  feafoning,  it  muft  be  regulated  according  to  your 
palate,  more  or  lefs ; and  be  fure  that  no  gravy,  or 
whey  of  the  butter  is  put  into  your  pots,  as  that  will 
prevent  its  keeping  long  good. 

Note.  Jn  this  manner  you  may  pot  carp,  tench,  or 
trout,  and  many  other  forts  of  fifh. 

Pike . 

TAKE  and  fcale  it  clean,  cut  Off  the  head,  fplit  it 
and  take  out  the  chine  bone;  then  drew  all  over  the 
infide  with  bay  fait  and  pepper,  roll  it  up  round,  and 
lay  it  in  a pot,  cover  it  with  butter,  and  bake  it  aa 
hour ; then  take  it  out,  and  lay  it  on  a coarfe  cloth  to 
drain ; when  it  is  cold  put  it  into  the  pot,  and  cover  it 
with  clarified  butter.  You  may  ufe  a little  beaten 
cloves  and  mace,  with  the  bay  fait  and  pepper,  if  you 
like  it. 

Chat's . 

THESE  fifh  are  peculiar  to  the  lakes  in  Weftmore- 
land,  and  much  admired,  and  are  potted  thus : fkin, 
gut,  and  wafh  them  clean,  cut  off  the  heads,  fins,  and 
tails,  fcour  them  well  with  fak,  and  wipe  them  dry  with 
a cloth ; turn  them  round  in  round  potting-pots,  or 
lay  them  lengthways  in  a long  potting-pot ; ftrft  iea- 
fem  them  with  beaten  cloves,  mace>  pepper,  and  fait, 
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cover  them  with  butter,  and  bake  them  half  an  hour  in 
a quick  oven;  then  take  them  out,  and  lay  them  on  a 
coarfe  cloth  to  drain  ; when  they  are  cold  leafon  them 
afrelh,  and  lay  them  in  your  pots;  then  take  the  butter 
they  were  baked  in  clean  from  the  gravy  of  the  fifh,  put 
it  in  a difh  before  the  fire  to  melt,  and  when  it  is  melted, 
pour  the  clear  butter  over  the  fifh,  and  when  they  are 
cold  put  a little  more  clarified  butter  half  an  inch  thick 
over  them,  and  tie  them  over  with  paper. 


Lampreys. 

SKIN  them,  cleanfe  them  with  fait,  and  wipe  them 
dry  with  a cloth ; feafon  them  with  beaten  mace,  cloves, 
nutmeg,  pepper,  and  lalt,  lay  them  in  a pan,  cover 
them  with  clarified  butter,  and  bake  them  one  hour ; 
when  they  are  baked,  order  them  the  fame  as  the 
chars. 


Eels. 

TAKE  the  largeft  eels  you  can  get,  fkin,  gut,  and 
wafh  them  clean,  fcour  them  with  fait,  and  dry  them 
with  a cloth ; cut  them  in  pieces  about  four  inches  long, 
feafon  them  with  beaten  doves,  mace,  nutmeg,  peppej, 
fait,  and  a little  fal  prunella  beat  fine,  lay  them  in  a 
pan,  cover  them  with  clarified  butter,  and  bake  them 
half  an  hour  in  a quick  oven;  (if a flow  oven  longer, 
but  that  muft  be  determined  according  to  the  fize  of 
your  eels)  when  they  are  baked,  take  them  out  of  the 
butter  with  a fork,  and  lay  them  on  a coarfe  cloth  to 
drain ; when  they  are  cold,  feafon  them  again  with  the 
fame  leafoning,  oniy  leave  out  the  fal  prunella,  lay 
them  in  your  pots  clofe ; then  take  the  butter  clean  off 
the  gravy  they  were  baked  in,  and  fet  it  in  a difh  before 
the  fire ; when  it  is  melted,  pour  the  clear  butter  over 
the  eels;  and  when  it  is  cold,  clarify  a little  more 
butter  and  put  over  it ; then  tie  them  down  with  pa- 
per. You  may  bone  the  eels  if  you  chufe  it,  but  then 
do  not  put  in  any  fal  prunella. 


Lobjlers , 


47  $ 


POTTING. 

Lobjler s « 

TAKE  a fine  live  lobfier,  or  two  middling  fized 
ones,  put  a fkewer  in  the  vent  to  prevent  any  water 
getting  in,  and  boil  it  for  three  quarters  of  an  hour ; 
when  it  is  done,  pick  all  the  meat  out  of  the  body, 
claws,  and  tail,  (be  fure  to  put  in  the  fpawn  if  you 
have  any)  and  beat  it  to  a palle  in  a marble  mortar ; 
melt  aquaner  of  a pound  of  good  frefh  butter  and  put 
in  it,  feafon  it  with  beaten  cloves,  mace,  nutmeg,  pep- 
per, and  fait,  to  your  palate,  when  it  is  beat  fine  put  it 
dovvn  as  clofe  as  you  can  in  your  pots,  clarify  fome 
butter  and  put  over  it  a quarter  of  an  inch  thick,  wheu 
it  is  cold  tie  it  over  with  paper*  Or  you  may  put  the 
meat  in  as  whole  as  you  can  *,  take  it  out  of  the  tail, 
claws,  and  body,  lay  it  as  clofe  as  you  can  together,  fea- 
lon  it  with  beaten  cloves,  mace,  nutmeg,  pepper,  and 
fait,  and  pour  clarified  butter  over  it. 

Note.  You  may  pot  crabs,  or  any  other  large  fhell- 
fifh  in  the  fame  manner. 

LITTLE  COLD  DISHES. 

Salam  un gundy . 

TAKE  two  pickled  herrings  and  bone  them,  a 
handful  of  parfley  picked  and  wafhed  clean,  the  bread 
of  a roafted  chicken  or  fowl,  and  the  legs  feparate, 
(take  oft  the  {kin  of  the  chicken  or  fowl)  four  eggs 
boiled  hard,  chop  all  feparate  very  fine ; that  is,  the 
herrings  by  themfelves,  the  whites  and  yolks  of  eggs, 
the  bread  and  legs  of  the  chicken  or  fowl,  and  the 
parfley  by  themfelves ; ferape  or  chop  fome  boiled  lean 
ham  very  fine,  or  fome  Dutch  or  hung  beef  * turn  a 
fmall  China  difh  bottom  uppermod  in  another  China 
difh,  jud  to  fit  it,  then  take  a tea-fpo.on  and  lay 
every  thing  feparate  in  fhapes;  that  is,  a diape  of 
parfley,  then  of  herrings,  then  of  eggs,  and  fo  on  till 
you  have  covered  your  difh,  and  all  your  ingredients 
areufedj  garnilli  the  edge  of  your  difn  with  curled 

parfley 
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parfley  or  flowers ; or  in  winter  chop  a few  capers  and 
anchovies  fine,  and  garnifh  it  with  them. 

Or  in  this  manner : if  you  want  it  for  a middle  difh, 
take  a round  difh,  and  turn  a fmalj  China  bafon  up- 
fide  down  in  it,  then  with  a tea-fpoon  lay  your  dif- 
ferent things  in  fhapes  on  it;  put  a fprig  of  myrtle,  or 
a bunch  of  flowers  in  the  middle,  and  garnifh  as  before. 

You  may  ufe  cold  veal,  beef,  mutton,  or  pork  boiled, 
beet- root,  apples,  onions,  celery,  or  any  thing  you 
fancy  chopped  fine ; the  more  different  colours  you 
have,  the  better  it  looks,  as  it  is  more  fancy  than 
otherwife,  which  muff  dired  you.  It  is  impoffible  for 
me  to  diredt  fo  minutely  as  I could  wifh. 

Dutch  or  Hung  Beef. 

BOIL  a piece  of  Dutch  or  hung  beef,  and  when  it 
is  cold  fcrape  it  fine,  or  grate  it  with  a grater,  put  it 
in  a fmall  difh  heaped  up  as  high  as  you  can,  and  garnifh 
it  with  curled  parfley  or  flowers. 

Dutch  or  Hung  Beef  on  Tops  and  Bottoms . 

TOPS  and  bottoms  are  a kind  of  bifcuit  bought  at 
the  bifcuit-bakers  : Take  and  boil  a piece  of  Dutch  or 
hung  beef,  and  fcrape  or  grate  it,  fplit  the  lops  and 
bottoms  in  two,  and  butter  them,  heap  the  beef  on 
them,  and  pile  them  up  in  a difh  as  high  as  you  can ; 
flick  curled  parfley  in  them,  and  garnifh  the  edge  of 
the  difh  with  curled  parfley  or  flowers.  It  is  a pretty 
corner  difh  for  fupper. 

Dutch  or  Britijh  Herrings . 

TAKE  and  wafh  them,  peel  the  fkins  off  and  pick 
the  flefh  from  the  bones ; peel  them  in  fmall  long 
pieces,  lay  them  in  a difh,  and  garnifh  with  curled 
parfley. 

Ham . 

TAKE  a piece  of  lean  boiled  ham,  and  fcrape  or 
grate  it,  heap  it  up  high  in  a fmall  difh,  and  garnifh  it 
with  curled  parfley. 

CHAP. 
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To  cut  up  a Turkey . 

RAISE  the  leg,  open  the  joint,  but  be  fare  not 
to  take  off  the  leg  j lace  down  both  Tides  of  the 
breaft,  and  open  the  pinion  of  the  breaft,  but  do  not 
take  it  off,  raife  the  merry-thought  between  the  bread:- 
bone  and  the  top,  raife  the  brawn,  and  turn  it  outward 
on  both  Tides,  (but  be  careful  not  to  cut  it  off  nor 
break  it)  divide  the  wing  pinions  from  the  joint  next 
the  body,  and  ftick  each  pinion  where  the  brawn  was 
turned  out,  cut  off  the  faarp  end  of  the  pinion,  and 
the  middle  piece  will  fit  the  place  exaftly. 

A buftard,  capon,  or  pheafant,  is  cut  up  in  the  fame 
manner. 

To  rear  a Goofe . 

CUT  off  both  legs  in  the  manner  of  flioulders  of 
lamb,  take  off  the  belly-piece  clofe  to  the  extremity  of 
the  breaft,  lace  the  goofe  down  both  Tides  of  the  breaft, 
about  half  an  inch  from  the  (harp  bone,  divide  the 
pinions  and  the  ftefti  firft  laced  with  your  knife,  which 
muft  be  raifed  from  the  bone,  and  taken  off  with  the 
pinion  from  the  body  j then  cut  off  the  merry-thought, 
and  cut  another  flice  from  the  breaft- bone  quite 
through ; laftly,  turn  up  the  carcafe,  cutting  it  afunder, 
the  back  above  the  loin  bones. 

To  unbrace  a Mallad  or  Duck . 

FIRST  raife  the  pinion  and  legs,  but  do  not  cut 
them  off,  then  raife  the  merry- thought  from  the  breaft, 
and  lace  it  down  both  Tides  with  your  knife. 


To 
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j To  unlace  a Coney. 

THE  back  mud  be  turned  downward,  and  the 
apron  divided  from  the. belly  ; this  done,  flip  in  your 
knife  between  the  kidneys,  loofening  the  fiefh  on  each 
fide  ; then  turn  the  belly,  cut  the  back  crofs-ways  be- 
tween the  wings,  draw  your  knife  down  both  fides  of 
the  back-bone,  dividing  the  fides  and  les:  from  the 
back.  Obferve  not  to  pul]  the  leg  too  violently  from 
the  bone,  when  you  open  the  fide,  but  with  great  ex- 
adlnefs  lay  open  the  fides  from  the  fcut  to  the  ihoulder  5 
and  then  put  the  legs  together. 

To  wing  a Partridge  or  £<uai!. 

AFTER  having  raifed  the  legs  and  wings,  ufe  fait 
and  powdered  ginger  for  fauce. 

To  allay  a Pbeafant  or  Teal \ 

THIS  differs  in  nothing  from  the  foregoing,  but 
that  you  mud  ufe  fait  only  for  fauce. 

To  difmember  a Hern. 

CUT  off  the  legs,  lace  the  bread  down  each  fide, 
and  open  the  bread  pinion  without  cutting  it  off ; raife 
the  merry-thought  between  the  bread-bone  and  the 
top  of  it ; then  raife  the  brawn,  turning  it  outward 
on  both  fides ; but  break  it  not,  nor  cut  it  off  fever 
the  wing  pinion  from  the  joint  neared  the  body,  flick- 
ing the  pinions  in  the  place  where  the  brawn  was. 
Remember  to  cut  off  the  fliarp  end  of  the  pinion,  and 
fupply  the  place  with  the  middle  piece. 

In  this  manner  fome  people  cut  up  a capon  or  phea- 
fant,  and  likewife  a bittern,  ufmg  no  fauce  byt  fait. 

To  thigh  a Woodcock. 

THE  legs  and  wings  mud  be  raifed  in  the  manner 
of  a fowl,  only  open  the  head  for  the  brains  ; and  fo 
you  thigh  curlews,  plovers,  or  dupes,  ufing  no  fauce 
but  fait, 
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To  difplay  a Crane . 


AFTER  his  legs  are  unfolded,  cut  off  the  wings, 
take  them  up,  and  fauce  them  up,  and  fauce  them 
with  powdered  ginger,  vinegar,  fait,  and  muftard. 


SLIT  it  fairly  down  the  middle  of  the  bread,  clean 
through  the  back,  from  the  neck  to  the  rump,  divide 
it  in  two  parts,  neither  breaking  nor  tearing  the  flefh  ; 
then  lay  the  halves  in  a charger,  the  flit  Tides  down- 
wards, throw  fait  upon  them,  and  fet  them  again  on 
the  table.  The  fauce  muft  be  chaldron  ferved  up  in 
faucers. 
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A K E a thin  flank  of  beef,  bone  it,  and  take  off 


the  lkins,  and  fait  it  with  two  ounces  of  falt- 


petre,  one  ounce  of  fal  prunella,  four  ounces  of  bay- 
fait,  all  beat  line,  half  a pound  of  the  coarfeft  fugar 
you  can  get,  and  two  pounds  of  common  fait,  all 
mixed  well  together,  turn  it  every  day,  and  rub  it  with 
the  brine  for  a fortnight ; then  take  it  out  of  the  pickle, 
wafh  it  well,  and  wipe  it  dry  with  a cloth  j take  a 
quarter  of  an  ounce  of  cloves,  the  fame  of  mace, 
twelve  corns  of  all-fpice,  one  nutmeg,  and  beat  them 
fi ne,  mix  them  with  a fpoonful  of  pepper 3 a large 


To  lift  a Swan . 


Beef. 


handful 
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handful  of  parfley  and  all  forts  of  fweet  herbs  chopped 
fine,  and  a little  lemon-peel;  fprinkle  them  all  over 
the  beef,  and  roll  it  up  as  tight  as  you  can ; put  a 
coarfe  cloth  round  it,  tie  it  round  tight  with  beggars 
tape,  and  boil  it  in  a large  copper  of  water ; if  large, 
fix  hours ; if  fmall,  five ; then  take  it  out,  and  frefh 
tie  each  end  with  packthread,  put  it  in  a prefs,  (if  you 
have  no  prefs  put  it  between  two  boards,  with  a large 
weight  upon  it,  till  it  is  cold)  then  take  it  out  of  the 
binding,  cut  it  acrofs  in  thin  flices,  put  it  in  a difh, 
and  garnifh  with  curled  parfley. 

Breajl  of  VeaL 

TAKE  a fine  large  bread  of  veal,  bone  it,  and  take 
off  the  outfide  fkin,  beat  it  well  with  a rolling-pin, 
rub  it  over  with  the  yolk  of  an  egg,  and  drew  over  it 
a quarter  of  an  ounce  of  beaten  cloves  and  mace,  half 
a nutmeg,  a little  pepper  and  faj-t,  fome  fweet  herbs 
and  parfley  fhred  fine,  and  a little  lemon-peel;  then 
roll  it  up  tight,  wrap  it  in  a clean  cloth,  bind  it  round 
with  beggars  tape,  and  boil  it  two  hours  and  a half  in 
plenty  of  water ; (obferve  that  your  water  boils  before 
you  put  it  in)  when  it  is  done  take  it  out,  tie  it  at  each 
end  afrefh  with  packthread,  and  prefs  it  in  the  fame 
manner  as  the  beef ; when  it  is  cold  take  it  out  of  the 
cloth,  and  put  it  in  a pickle  made  as  follows : to  a 
pint  of  fait  and  water  put  half  a pint  of  good  vinegar ; 
when  you  ufe  it  take  it  out  and  cut  it  acrofs,  lay  it  in 
a difh,  and  garnifh  it  with  parfley. 

Gallentine  of  a Breajl  of  VeaL 

TAKE  a fine  large  bread  of  veal,  bone  it,  and 
take  off  the  outfide  fkin,  beat  it  well  with  a rolling- 
pin,  rub  it  over  with  the  yolk  of  an  egg,  feafon  it 
with  pepper,  fait,  beaten  cloves  and  mace,  then  make 
aumlets  of  different  colours  thus : take  the  yolks  of 
twenty- four  eggs  in  three  feparate  parcels,  beat  them 
well,  colour  one  green  with  the  ufe  of  fpinach,  another 
with  cochineal  boiled  in  a little  brandy,  and  the  other 
plain  ; rub  three  foup  plates  with  a little  fweet  oi3, 

and 
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and  put  them  in  feparately;  have  a broad  dew-pan 
with  fome  water  boiling,  fufficient  to  come  up  to  the 
edge  of  the  plate,  put  in  the  plates,  cover  them  over 
with  three  plates,  and  let  them  boil  gently  till  the  aum* 
lets  are  done ; then  take  them  out,  turn  them  out  of  the 
plates,  cut  them  acrofs  in  flips,  and  lay  them  on  the  veal, 
firfl  green,  then  red,  then  yellow,  till  you  have  covered 
the  veal ; then  roil  it  up  tight,  put  a cloth  tight  round 
it,  bind  it  well  with  a fillet,  and  boil  it  in  plenty  of 
water  for  two  hours  and  a half;  then  take  it  up,  tie  the 
ends  clofe  with  packthread,  and  prefs  it  the  fame  as 
collared  beef ; when  it  is  cold  untie  it,  cut  it  in  dices 
acrofs,  lay  it  in  a difh,  and  garnifh  with  curled  parfiey. 


TAKE  a bread  and  neck  of  venifon  together,  bone 
it,  and  take  off  t!\e  fkin  and  finews,  cut  it  into  three 
fquare  collars,  and  lard  it  with  fat  bacon,  feafon  it 
with  beaten  mace,  cloves,  nutmeg ; pepper,  fait,  and 
fweet  herbs  chopped  fine ; roll  up  your  collars  tight, 
tie  them  clofe  with  coarfe  tape,  put  them  into  deep 
pots,  fprinkle  fome  of  the  feafoning  over  them  with 
frefh  butter  and  fome  bay-leaves,  and  over  all  fome 
beef-fuet  fhred  fine  ; then  put  a coarfe  pade  over  your 
pots,  and  bake  them  four  or  five  hours;  then  take 
them  out  of  the  oven,  and  let  them  dand  a little;  take 
out  your  venifon,  and  let  it  drain  well  from  the  gravy, 
add  more  butter  to  the  fat,  and  fet  it  over  a gentle  fire 
to  clarify ; then  take  it  off,  let  it  dand  a little,  and 
fkim  it  well ; have  pots  ready  to  hold  each  collar,  put 
them  in,  drew  a little  of  the  fame  feafoning  over 
them,  and  cover  the  venifon  with  your  clarified  butter 
and  fat,  but  be  lure  it  is  one  inch  above  the  venifon ; 
when  it  is  thoroughly  cold  tie  it  round  with  double  paper, 
and  lay  a clean  tile  on  the  top ; when  you  warn  to  ufe 
a pot,  put  it  a minute  or  two  in  boiling  water,  and  it 
will  turn  out  whole  ; put  it  in  a difh,  and  dick  it 
round  with  bay-leaves,  with  a fprig  of  myrtle  at  the 
top. 
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Calf's  Head. 

TAKE  a calPs  head  with  the  fkin  on,  and  fcald 
the  hair  off,  rip  it  down  the  face,  and  take  the  fkin 
and  meat  clean  off  the  bones,  deep  it  in  warm  milk 
till  it  is  white  ; then  lay  it  flat,  rub  it  over  with  the 
yolk  of  an  egg,  and  ftrew  over  it  beaten  cloves,  mace, 
pepper,  fait,  fweet  herbs,  and  a handful  of  parfley 
chopped  fine,  two  fcore  of  oyders  blanched  and  chop- 
ped fine,  half  a pound  of  beef-marrow  chopped  fmall, 
and  lay  them  all  in  the  infide  of  the  fkin ; cut  off  the 
ears,  cut  them  open,  and  lay  them  flat  on  the  thin 
part ; roll  it  up  tight,  (but  begin  at  the  thin  end  firft) 
bind  it  hard  with  a fillet,  wrap  it  in  a clean  cloth,  and 
boil  it  gently  for  four  hours ; when  it  is  done  tie  it 
tight  at  each  end,  and  prefs  it  the  fame  as  beef  $ when 
cold  put  it  in  a pickle,  the  fame  as  a bread  of  veal, 
and  when  you  ufe  it  cut  it  acrofs,  put  the  flices  in  a 
difh,  and  garnifh  with  curled  parfley. 

Pig. 

KILL  a fine  young  reading  pig,  fcald  off  the  hair, 
and  draw  out  the  intrails^  wafh  it  clean,  and  v/ith  a 
fharp  knife  rip  it  down  the  belly,  and  take  out  all  the 
bones,  rub  it  over  with  the  yolks  of  eggs,  and  feafon 
it  with  beaten  cloves,  mace,  pepper,  fait,  and  a few 
fage-leaves  chopped  fine ; make  aumiets  the  fame  as 
for  a bread  of  veal  in  gallentine,  put  thern  on  in  the 
fame  manner,  roll  it  up  tight,  put  it  in  a cloth,  bind 
it  with  a fillet,  and  boil  it  two  hours  in  plenty  of  foft 
water ; put  into  the  water  half  a pint  of  vinegar,  a 
bundle  of  fweet  herbs,  a handful  of  fait,  and  when  the 
water,  &c.  boils  put  it  in  •,  when  it  is  done  take  it 
out,  and  tie  it  afrefh  at  each  end  with  packthread ; 
when  it  is  cold  put  it  into  an  earthen-pan,  with  the 
liquor  it  was  boiled  in  ; when  you  want  to  ufe  it  take 
it  out,  cut  it  acrofs  in  thin  flices,  put  it  in  a dilh,  and 
garnifh  with  curled  parfley. 


Salmon% 
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Salmon • 

TAKE  a fide  of  falmon,  cue  off  about  a pound  of 
the  tail,  wafh  your  large  piece  very  well,  dry  it  with 
a cloth,  and  rub  it  over  with  yolks  of  eggs ; then 
make  a force-meat  with  the  remains  of  the  tail  you  cut 
off,  with  about  a fcore  of  oyfters  parboiled,  the  meat 
of  a lobfler,  the  yolks  of  four  eggs  boiled  hard,  fix  an- 
chovies, a handful  of  fweet  herbs  and  parfley  chopped 
fine ; feafon  all  thefe  with  beaten  cloves,  mace,  pepper, 
and  fait,  put  in  a handful  of  grated  bread,  mix  it  up 
with  the  yolks  of  fix  eggs  into  a pafle,  lay  it  over  the 
falmon,  roll  it  up  tight,  roll  a cloth  round  it,  and  bind 
it  with  broad  tape;  then  boil  it  in  water,  fait,  and 
vinegar,  a bunch  of  fweet  herbs,  diced  ginger,  and 
nutmeg;  let  it  boil  gently  for  two  hours ; when  it  is 
done  take  it  up,  tie  both  ends  afrefh  with  packthread, 
put  it  into  your  foufing-pan,  and  when  the  liquor  is 
cold  put  it  to  your  falmon,  and  keep  it  covered  till 
you  want  to  ufe  it ; then  take  it  out,  cut  it  in  dices, 
put  it  into  a difh,  and  garnidi  with  parfley. 

Eels . 

TAKE  as  many  of  the  largefl  eels  you  can  get 
as  you  want,  fkin  them,  but  do  not  open  the  bellies, 
flit  them  down  the  back,  cut  off  the  heads,  and  cut 
out  the  bones,,  take  out  the  guts,  wipe  the  eels  dry 
with  a cloth,  rub  the  infide  over  with  the  yolks  of 
eggs,  and  drew  over  them  beaten  cloves,  mace,  nut- 
meg, pepper  and  fait,  all  forts  of  fweet  herbs  and 
plenty  of  parfley  fared  fine ; begin  at  the  tail-end,  and 
roll  them  up  tight,  roll  a cloth  round  them,  and  tie  it 
tight  at  each  end ; have  a faucepan  of  water  boiling, 
with  half  a pint  of  vinegar,  one  ounce  of  all-fpice,  and 
a bundle  of  fweet  herbs ; boil  them  according  to  the 
fize  of  your  eels  till  they  are  tender ; then  take  them 
out,  and  when  the  liquor  is  cold  put  them  into  an 
earthen- pan,  and  pour  the  liquor  over  them ; when 
you  want  to  ufe  them  take  them  out,  put  them  in  a 
difli,  either  whole  or  cut  in  dices,  and  garnifa  with 
parfley. 
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Pork  Hams . 

AFTER  your  hog  is  killed,  cut  the  leg  and  part 
of  the  hind-loin  together,  cut  it  handfome  for  a 
ham  5 then  rub  it  well  with  common  fait,  and  let  it 
lay  on  a board  twenty-four  hours ; then  for  every  ham 
take  four  ounces  of  bay-falt,  two  ounces  of  falt-petre, 
two  ounces  of  fal  prunella,  beat  them  fine,  and  mix 
them  with  half  a pound  of  coarfe  fugar  and  two  pounds 
of  common  fait ; rub  the  hams  well  with  it,  and  lay 
them  in  a falting-pan,  or  hollow  tray,  and  turn  and 
rub  them  with  the  brine  every  day  for  a fortnight ; 
then  take  them  out,  and  wipe  them  dry  with  a cloth, 
and  fmoke  them  with  a faw-duft  fire,  with  three  or 
four  handsful  of  juniper  berries  in  it,  till  they  are 
thoroughly  dry  ; then  hang  them  in  a cold  dry  place, 
but  be  fure  you  do  not  let  them  touch  againfl  a wall, 
nor  againft  one  another.  In  this  manner  you  may 
cure  neats  tongues,  and  either  fmoke  them,  or  boil 
them  out  of  the  pickle. 

Beef  Hams . 

TAKE  the  leg  of  a fat  but  fmall  Scotch  or  Welch 
ox,  and  cut  it  ham  fafhion  ; take  four  ounces  of  bay- 
falt,  two  ounces  of  falt-petre,  and  two  ounces  of  fal 
prunella,  beat  them  fine,  and  mix  them  with  half  a 
pound  of  coarfe  fugar,  two  pounds  of  common  fait, 
and  a handful  of  juniper  berries  bruifed ; (this  quantity 
for  about  fifteen  pounds  weight,  and  fo  on  accordingly) 
rub  it  well  with  the  ingredients,  and  turn  it  every  day 
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for  a month ; then  take  it  out,  and  mb  it  with  bran 
or  faw-duft,  dry  it  the  fame  as  pork  hams,  and  then 
hang  it  in  a cool  dry  place  , you  may  cut  a piece  off 
to  boil,  or  cut  it  in  rafners,  as  you  want  to  ufe  it, 
either  as  Dutch  beef,  or  like  ham,  with  poached  eggs, 
or  boil  it  altogether,  by  obferving  the  directions  given 
for  boiling  hams, 

Veal  Hams . 

TAKE  a leg  and  part  of  a loin  of  veal  together, 
and  cut  it  like  a ham ; take  four  ounces  of  bay-falt, 
two  ounces  of  falt-petre,  two  ounces  of  fal  prunella, 
and  a handful  of  juniper  berries,  all  bruifed  fine ; mix 
them  with  half  a pound  of  coarfe  fugar  and  a pound  of 
common  fait ; rub  the  ham  well,  and  lay  it  in  a hollow 
tray,  with  the  back-fide  downwards,  turn  it,  and  rub 
it  well  with  the  pickle  every  day  for  a fortnight ; then 
dry  it  the  fame  as  pork  hams.  You  may  boil  it,  or 
parboil  and  roaft  it,  which  you  pleafe.  This  pickle 
will  be  fine  to  cure  pork  in. 

Mutton  Hams . 

TAKE  a hind  quarter  of  fat  mutton,  cut  it  like 
ham,  and  cure  it  the  fame  as  a veal  ham;  then  boil 
it,  cut  it  out  in  rafhers  as  you  want  it,  and  juft  warm 
them  through  on  a gridiron.  A leg  of  mutton  may  be 
pickled  in  the  fame  manner. 

! Tongues . 

TAKE  two  fine  neats  tongues,  cut  off  the  roots, 
and  cut  a nick  in  the  under-fide,  wafh  them  clean,  and 
dry  them  with  a cloth ; then  rub  them  with  common 
fait,  and  lay  them  on  a board  all  night ; the  next  day 
take  two  ounces  of  bay-falt,  two  ounces  of  falt-petre, 
one  of  fal  prunella,  and  a handful  of  juniper  berries,  all 
bruifed  fine ; mix  them  with  a quarter  of  a pound  of 
coarfe  fugar  and  one  pound  of  common  fait ; rub  them 
well  with  the  ingredients,  put  them  in  a long  pan, 
and  turn  and  rub  them  with  the  pickle  every  day  for 
a fortnight;  then  either  dry  them,  or  drefs  them  out  of 
the  pickle. 
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Dutch  Beef* 

TAKE  the  lean  part  of  a fine  buttock  of  beef,  rub 
it  well  with  coarfe  fug^r/and  let  it  lay,  in  a pan  or  tray 
two  or  three  hours,  turning  and  rubbing  it  two  or  three 
times ; then  take  half  a pound  of  bay  fair,  two  ounces 
of  falt-petre,  two  of  falpruneila,  a handful  of  juniper 
berries',  all  bruifed  fine,  and  a pound  of  common  fait ; 
rub  it  well  with  them,  and  turn  and  rub  it  with  the  pic- 
kle for  a fortnight  j then  roll  it  tight  in  a coarfe  cloth, 
put  it  in  a cheefe-prefs  a day  and  night,  and  then  hang 
it  to  dry  in  a wide  chimney  ; when  you  boil  it,  put 
it  in  a cloth,  and  it  will  eat  as  fine  as  Dutch  beef. 

Yorkfhire  Hung  Beef. 

TAKE  a buttock  or  ribs  of  beef,  (cut  the  buttock 
in  two)  take  half  a pound  of  bay  fait,  four  ounces  of 
falt-petre,  four  ounces  of  fal  prunella,  and  two  hands- 
ful  of  juniper  berries,  all  bruifed  fine ; mix  them  with 
a pound  of  coarfe  fugar  and  three  pounds  of  common 
fait,  (this  will  ferve  for  twenty  pounds  weight)  rub 
the  beef  well  with  the  ingredients,  lay  it  in  a hollow 
tray  or  pan,  and  turn  and  rub  it  every  day  for  a fort- 
night with  the  pickle  $ then  take  it  out,  dry  it  with  a 
cloth,  and  hang  it  up  to  the  kitchen  deling,  or  in  a 
chimney  where  there  is  not  too  great  a fire,  to  dry ; then 
boil  it  as  you  want  it,  or  cut  it  in  rafhers,  and  broil  it. 
You  may,  before  you  broil  it,  dip  it  in  warm  water, 
and  it  will  eat  fine. 

Bacon . 

IN  making  of  bacon,  different  parts  of  England 
have  different  methods,  as  for  inftance,  Hampfhire, 
Wiltfhire,  and  Berkfhire,  &c.  &c.  they  always  finge 
their  hogs,  and  never  cut  the  hams  off,  only  cut  off  the 
chine  and  fpafe-ribs ; in  Yorkfhire  and  the  Northern 
counties  they  feald  all  the  hogs,  becaufe  they  cut  off  the 
hams,  fpare-ribs,  and  chine,  and  then  afterwards  fait 
them  thus  : rub  them  well  with  common  fait,  and  lay 
it  on  a board,  for  the  firft  brine  to  run  away,  for 
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twenty- four  hours  : then  take  for  every  fide  of  forty  or 
fifty  pounds  a pound  of  bay-falt,  a pound  of  falt-petre, 
two  ounces  of  fal  prunella  bruifed  fine,  and  mixed  with 
four  pounds  of  common  fait;  rub  your  pork  well  with 
the  fait,  and  put  it  in  your  faking  pans  at  full  length ; 
turn  and  rub  it  with  the  brine  every  day  for  a fortnight; 
then  take  it  out,  ftrew  it  all  over  with  bran  or  faw- 
duft,  and  hang  it  in  a wood  fmoke  till  it  is  dry,  then 
hang  it  in  a cool,  dry  place,  but  take  care  it  does 
not  touch  the  wall,  as  that  will  make  it  fweat  and 
fpoil  it. 

Wejlphalia  Bacon . 

TAKE  the  fide  of  a fine  hog,  and  make  the  fol- 
lowing pickle:  take  a gallon  of  pump- water,  two 
pounds  of  bay-falt,  the  fame  of  white  fait,  a pound  of 
petre-falt,  a quarter  of  a pound  of  falt-petre,  a pound 
of  coarfe  fugar,  and  one  ounce  of  focho  tied  in  a rag ; 
boil  thefe  all  well  together  for  half  an  hour,  and  let 
it  (land  till  it  is  cold ; then  put  in  the  pork,  and  let 
it  lay  in  the  pickle  for  a fortnight ; then  take  out  the 
pork,  rub  it  over  with  faw-duft,  and  dry  it  the  fame  as 
hams. 

Note.  You  may  make  Weftphalia  hams  the  fame 
way;  or  you  may  pickle  tongues  in  the  fame  pickle, 
only  mind  to  put  them  in  pump  water  for  fix  or  eight 
hours,  walh  them  well  out,  and  dry  them  with  a cloth  • 
before  you  put  them  in  the  pickle. 

Pickle  Pork . 

AS  many  people  have  various  ways  in  pickling 
pork,  it  is  almoft  impofiible  to  give  directions  for  pick- 
ling it ; fome  people  love  it  pickled  with  plain  fait,  legs 
efpecially ; others  in  this  manner : have  a tub  and  lay 
a layer  of  fait  at  the  bottom ; then  mix  one  third  of 
falt-petre  beaten  with  two-thirds  of  white  fait;  cut 
your  pork  in  pieces,  rub  it  well  with  the  fait,  and  lay 
it  clofe  in  the  tub,  with  a layer  of  fait  between  every 
layer  of  pork,  till  the  tub  is  full ; then  have  a cover, 
juft  large  enough’to  fit  the  infide  of  the  tub,  put  it  on, 
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and  lay  a great  weight  at  the  top,  and  as  the  fait  melts 
it  will  keep  it  clofe ; when  you  want  to  ufe  it,  take  a 
piece  out,  and  mind  to  put  the  cover  on  again,  and  it 
will  keep  good  a long  time. 

S 'ham  Brawn. 

TAKE  the  belly  piece  and  head  of  a young  porker, 
rub  it  well  with  falt-petre,  let  it  lay  three  or  four  days, 
and  wafh  it  clean  * boil  the  head,  take  off  all  the  meat, 
anc|  cut  it  in  pieces  ; have  four  neats  feet  boiled  tender, 
take  out  the  bones,  cut  the  flefh  in  thin  dices,  mix  it 
with  the  head,  lay  it  in  the  belly-piece,  roll  it  up  tight, 
bind  it  round  with  a fheet  of  tin,  and  boil  it  four  hours* 
take  it  up,  and  fet  it  on  one  end,  put  a trencher  on  it 
within  the  tin,  and  a large  weight  upon  the  trencher, 
and  let  it  ftand  all  night ; in  the  morning  take  it  out, 
and  bind  it  with  a fillet,  put  it  in  fpring  water  and  fait, 
and  it  will  be  fit  for  ufe : when  you  ufe  it,  cut  it  in 
flices  like  brawn,  and  garnifh  it  with  parfley.  Obferve 
to  change  the  pickle  every  four  or  five  days,  and  it 
will  keep  a long  time, 

A ! Turkey  foufedy  in  Imitation  of  Sturgeon . 

YOU  mufl  take  a fine  large  turkey,  drefs  it  very 
clean,  dry  and  bone  it,  and  then  tie  it  up  as  you  do 
fturgeon ; put  into  the  pot  you  boil  it  in  one  quart  of 
white  wine,  one  quart  of  water,  one  quart  of  good 
vinegar,  and  a very  large  handful  of  fait  * let  it  boil, 
Ikim  it  well,  and  then  put  in  the  turkey ; when  it  is 
enough  take  it  out,  tie  it  tighter,  and  let  the  liquor 
boil  a little  longer ; (and  if  you  think  the  pickle  wants 
more  vinegar  or  fait,  add  it)  when  it  is  cold,  pour  it 
upon  the  turkey,  and  it  will  keep  fome  months,  cover- 
ing it  clofe  from  the  air,  and  keeping  it  in  a dry,  cool 
place.  Eat  it  with  oil,  vinegar,  and  fugar,  juft  as  you 
like  it.  Some  admire  it  more  than  fturgeon.  It  looks 
pietty  covered  with  fennel  for  a fide  difh. 
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Pigs  Feet  and  Pars  foufed. 

AFTER  you  have  cleaned  your  pigs  feet  and  ears, 
boil  them  till  they  are  tender ; then  boil  as  much  fpring 
water,  with  fait  and  vinegar  in  it,  as  will  cover  them ; 
when  both  are  cold,  put  the  feet  and  ears  in  a pan,  and 
pour  the  pickle  over  them;  and  when  you  ufe  them, 
take  them  out,  fplilt  them  in  two,  and  lay  them  in  a 
di(h ; chop  fome  green  parfley  and  fhallot  fine,  mix  it 
with  oil  and  vinegar,  and  a fpoonful  of  muftard,  and 
pour  over  them ; or  put  them  into  a batter,  and  fry 
them,  with  butter  and  muftard  in  a boat. 

\ 

Mackrel  foufed . 

PUT  fome  fpring  water  into  a fifti-kettle,  with  a 
✓ handful  of  fait,  half  a pint  of  vinegar,  and  a few  bay- 
leaves,  and  make  it  boil ; then  put  in  your  mackrel, 
(obferve  they  are  covered  with  the  liquor)  and  boil 
them  twenty  minutes  very  gently ; then  take  them  out, 
put  them  in  a long  pan,  and  pour  the  liquor  over 
them ; and  when  they  are  cold,  put  them  in  a difh, 
with  fome  of  the  liquor,  and  garnifh  with  green  fennel. 
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Proper  Pules  to  be  obferved  in  Pickling . 

AS  pickles  are  a very  neceftary  article  in  all  families, 
it  is  requifite  that  every  houfe- keeper  fhould  make 
her  own,  and  not  be  obliged  to  buy  them  at  ihops, 
where  they  are  often  badly  prepared,  by  putting  in  per- 
nicious ingredients  to  pleafe  the  eye.  Stone  jars,  well 
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glazed,  are  bed  for  all  kinds  of  pickles  to  be  kept  in ; 
they  are,  to  be  fure,  expenfive  at  firft,  but,  with  care, 
they  will  lad  many  years,  and  in  the  end,  be  found 
cheaper  than  earthen  veffels  j as  it  has,  by  experience, 
been  found,  that  fait  and  vinegar  will  penetrate  through 
common  earthen  velfels,  and  leave  the  pickles  dry, 
efpecially  when  put  in  hot.  When  you  take  out  any 
pickles  never  put  your  hands  in,  but  make  ufe  of  a 
wooden  fpoon  kept  for  that  purpofe,  otherwife  your 
pickles  will  fpoil  foon;  and  always  take  care  that  they 
are  covered  with  vinegar^  and  tie  them  down  clofe  after 
you  take  any  out ; by  this  method,  and  obferving  the 
different  receipts,  you  can  never  err.  As  vinegar  is 
the  grand  menftruum  for  all  kinds  of  pickles,  it  will  be 
proper  to  give  diredions  for  making  it. 

White  Wine  Vinegar . . 

AS  this  vinegar,  by  the  name,  is  thought  to  be  made 
from  white  wine  only,  it  is  proper  to  give  directions  for 
making  it:  when  you  brew  in  the  month  of  March  or 
April,  take  as  much  fweet  wort  of  the  firft  running  as 
will  ferve  you  the  year,  boil  it  without  hops  for  half  an 
hour,  and  then  put  it  in  a cooler ; put  fome  good  yeaft 
upon  it,  and  work  it  well}  when  it  is  done  working, 
break  the  yeaft  into  it,  and  put  it  into  a cafk,  but  mind 
to  fill  the  cafk,  and  fet  it  in  a place  where  the  fun  has 
full  power  on  it  \ put  no  bung  in  the  bung-hole,  but 
put  a tile  over  it  at  night,  and  when  it  rains ; (but 
when  it  is  fine  take  the  tile  off  j let  it  (land  till  it  is 
quite  four,  which  will  be  in  the  beginning  of  Septem- 
ber ; then  draw  it  off  from  the  fettlings  into  another 
cafk,  let  it  ftand  till  it  is  fine,  then  draw  it  off  for 
ufe. 

If  you  have  any  white  wine  that  is  tart  put  it  in  a 
cafk,  and  treat  it  in  the  fame  manner ; or  cyder  may 
be  done  the  fame  way;  a cafk  of  ale  turned  four  makes 
ale  vinegar  in  the  fame  manner.;.  but  none  of  thefe  are 
fii  for  pickles  to  keep  long,  except  the  firft  white  wins 
vinegar. 

Sugar 
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Sugar  Vinegar . 

IN  the  month  of  March  or  April  make  this  vinegar 
51s  follows  : to  every  gallon  of  fpring  water  you  ufe,  add 
a pound  of  coarfe  Lifbon  fugar,  boil  it,  and  keep 
fldmming  it  as  long  as  the  fkum  will  rife ; then  pour 
it  into  a cooler,  and  when  it  is  as  cold  as  beer  to  work, 
toaft  a large  piece  of  bread,  and  rub  it  over  with  good 
yeaft,  and  let  it  work  till  it  has  done  working ; then  beat 
the  yeaft  into  it,  put  it  in  a cafk,  and  fet  it  in  a place 
where  the  rays  of  the  fun  have  full  power  on  it  ; put  a 
tile  over  the  bung-hole  when  it  rains,  and  every  night, 
but  in  the  day-time,  when  it  is  fine  weather,  take  it  off; 
and  when  you  find  it  is  four  enough,  which  will  be  in 
the  month  of  Auguft,  (but  if  it  is  not  four  enough, 
let  it  ftand  till  it  is)  then  draw  it  off,  put  it  into  a clean 
calk,  and  throw  in  a handful  of  ifinglafs  ; let  it  ftand 
till  it  is  fine,  then  draw  it  off  for  ufe. 

Elder  Vinegar* 

TAKE  mo  pounds  of  the  pips  of  elder-flowers,  and 
put  them  in  a fione  jar,  with  two  gallons  of  white  wine 
vinegar ; let  them  deep,  and  ftir  them  every  day  for  a 
fortnight;  then  ftrain  the  vinegar  from  the  flowers, 
prefs  them  clofe,  and  let  it  ftand  to  fettle;  then  pour 
it  from  the  fettlings,  and  put  a piece  of  filtering  paper 
in  a funnel,  and  filter  it  through;  then  put  it  in  pint 
bottles,  cork  it  dole,  and  keep  it  for  ufe. 

* Tarragon  Vinegar . 

PICK  the  leaves  off  theftalks  of  green  tarragon,  juft 
before  it  goes  into  bloom,  and  put  a pound  weight  to 
every  gallon  of  white  wine  vinegar,  and  treat  it  in  the 
fame  manner  as  eider  vinegar. 

TVainuts  Green . 

TAKE  the  largeft  and  cleared  walnuts  you  can  get, 
pare  them  as  thin  as  you  can ; have  a tub  of  fpring  wa- 
ter {landing  by  you,  and  throw  them  in  as  you  pare 
them ; puc  into  the  water  a pound  of  bay-falt,  let 

them 
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them  lay  in  the  water  twenty-four  hours,  and  then 
take  them  out * then  put  them  into  a (lone  jar,  and 
between  every  layer  of  walnuts  lay  a layer  of  vine- 
leaves,  and  at  the  bottom  and  top,  fill  it  up  with  cold 
vinegar,  and  let  them  Hand  all  night  3 then  pour  that 
vinegar  from  them  into  a copper,  with  a pound  of  bay- 
fair,  fet  it  on  the  fire,  let  it  boil,  then  pour  it  hot  on 
your  nuts,  tie  them  over  with  a woollen  cloth,  and  let 
them  ftand  a week  * then  pour  that  pickle  away,  rub 
your  nuts  clean  with  a piece  of  flannel,  then  put  them 
again  into  your  jar,  with  vine-leaves  as  above,  and 
boil  frefh  vinegar  * put  into  your  pot,  to  every  gallon 
of  vinegar,  a nutmeg  diced,  cut  four  large  races  of 
ginger,  a quarter  of  an  ounce  of  mace,  the  fame  of 
cloves,  a quarter  of  an  ounce  of  whole  black  pepper, 
and  the  fame  of  Ordingal  pepper  * then  pour  your  vi- 
negar boiling  hot  on  your  walnuts,  and  cover 
them  with  a woollen  cloth ; let  them  {land  three  or 
four  days,  fo  do  two  or  three  times * when  cold,  put 
in  half  a pint  of  mu  Hard- feed,  a large  flick  of  horfe- 
raddifh  diced,  tie  them  down  clofe  with  a bladder,  and 
then  with  a leather * they  will  be  fit  to  eat  in  a fort- 
night ; take  a large  onion,  flick  the  cloves  in  it,  and 
lay  it  in  the  middle  of  the  pot.  If  you  pickle  them 
for  keeping,  do  not  boil  your  vinegar*,  but  then  they 
will  not  be  fit  to  eat  under  fix  months * and  the  next 
year  you  may  boil  the  pickle  this  way.  They  will 
keep  two  or  three  years  good  and  firm. 

Walnuts  White , 

TAKE  the  large  ft  nuts  yon  can  get,  juft  before  the 
fhell  begins  to  turn,  pare  them  very  thin  till  the  white 
appears,  and  throw  them  into  fpring  water  with  a hand- 
ful of  fait  as  you  pare  them ; let  them  Hand  in  that 
water  fix  hours,  lay  on  them  a thin  board  to  keep  them 
under  the  water*  then  fet  a ftew-pan  on  a charcoal 
fire  with  clean  water,  take  your  nuts  out  of  the  other 
water,  and  put  them  into  the  ftew-pan  * let  them  fim- 
mer,  but  not  boil,  four  or  five  minutes  * then  have 
ready  by  you  a pan  of  fpring  water,  with  a handful  of 

white 
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white  fait  in  it,  and  ftir  it  with  your  hand  till  the  fait 
is  melted;  then  take  your  nuts  out  of  the  ftew-pan 
with  a wooden  ladle,  and  put  them  into  the  cold  water 
and  fait:  let  them  ftand  a quarter  of  an  hour,  and  lay 
the  board  on  them  as  before ; (if  they  are  not  kept 
under  the  liquor  they  will  turn  black)  then  lay  them 
on  a cloth,  and  cover  them  with  another,  to  dry  ; then 
carefully  wipe  them  with  a foft  cloth,  put  them  into 
your  jar  or  glafs,  with  fome  blades  of  mace,  and  nut- 
meg fliced  thin;  mix  the  fpice  between  your  nuts, 
and  pour  diftilled  vinegar  over  them;  firft  let  your 
glafs  be  full  of  nuts,  pour  mutton  fat  over  them,  and 
tie  a bladder  and  then  a leather  over  them. 

Walnuts  Black . 

YOU  muft  take  large  full  grown  nuts,  at  their  full 
growth,  before  they  are  hard,  lay  them  in  fait  and  wa- 
ter, and  let  them  lay  two  days ; then  fhift  them  into 
frefh  water,  and  let  them  lay  two  days  longer ; then 
fhift  them  again,  and  let  them  lay  three  days ; then 
take  them  out  of  the  water,  and  put  them  into  your 
pickling-jar ; when  the  jar  is  half  full,  put  in  a large 
onion  (tuck  with  cloves ; to  a hundred  of  walnuts,  put 
in  half  a pint  of  muftard-feed,  a quarter  of  an  ounce  of 
mace,  half  an  ounce  of  black  pepper,  half  an  ounce  of 
all-fpice,  fix  bay-leaves  and  a (tick  of  horfe-radifh  ; 
then  fill  your  jar,  and  pour  boiling  vinegar  over  them, 
cover  them  with  a plate,  and  when  they  are  cold  tie 
them  down  with  a bladder  and  leather,  and  they  will 
be  fit  to  eat  in  two  or  three  months.  The  next  year, 
if  any  remain,  boil  up  your  vinegar  again,  and  fkim 
it;  when  cold,  pour  it  over  your  walnuts.  This  is  by 
much  the  belt  pickle  for  ufe,  therefore  you  may  add 
more  vinegar  to  it,  what  quantity  you  pleafe.  If  you 
pickle  a great  many  walnuts,  and  eat  them  faft,  make 
your  pickle  for  a hundred  or  two,  the  reft  keep  in  a 
ftrong  brine  of  fait  and  water,  boiled  till  it  will  bear  an 
egg;  and  as  your  pots  empty,  fill  them  up  with  thofe 
in  the  fait  and  water.  Take  care  they  are  covered 
with  pickle. 
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In  the  fame  manner  you  may  pickle  a (mailer  quan- 
tity, but  if  you  can  get  rape  vinegar,  ufe  that  inftead 
of  fait  and  water,  treat  them  thus  : put  your  nuts  into 
the  jar  you  intend  to  pickle  them  in,  throw  in  a good 
handful  of  fait,  and  fill  the  pot  with  rape  vinegar,  co- 
ver it  clofe  and  let  them  (land  a fortnight;  then  pour 
them  out  of  the  pot,  wipe  it  clean,  and  juft  rub  the 
nuts  with  a coarfe  cloth  ; then  put  them  in  the  jar  with 
the  pickle  as  above.  If  you  have  the  beft  fugar  vine- 
gar of  your  own  making,  you  need  not  boil  it  the  firft 
year,  but  pour  it  on  cold  ; and  the  next  year,  if  any 
remain,  boil  it  up  again,  fkim  it,  put  freih  fpice  to  it* 
and  it  will  do  again* 

Gerkins . , 

TAKE  five  ^hundred  gerkins,  and  have  ready  a 
large  earthen  pan  of  fpring  water  and  fait ; to  every 
gallon  of  water  put  two  pounds  of  fair,  mix  it  well 
together,  and  throw  in  your  gerkins ; wafla  them  out 
in  two  hours,  put  them  to  drain,  let  them  be  drained 
very  dry,  and  put  them  in  ajar;  in  the  mean  time  get 
a bell-mettle  pot,  with  a gallon  of  the  beft  white-wine 
vinegar,  half  an  ounce  of  cloves  and  mace,  one  ounce 
of  all-fpice,  one  ounce  of  muftard-feed,  a (lick  of  horfe- 
radifh  cut  in  dices,  fix  bay-leaves,  a little  dill,  two  or 
three  races  of  ginger  cut  in  pieces,  a nutmeg  cut  in 
pieces,  and  a handful  of  fait,  boil  it  up  in  the  pot  all  to- 
gether, and  put  it  over  the  gerkins ; cover  them  clofe 
down,  and  let  them  (land  twenty- four  hours;  then  put 
them  in  your  pot,  and  fimmer  them  over  the  ftove  till 
they  are  green  ; (be  careful  not  to  let  them  boil,  if  you 
do  you  will  fpoil  them)  then  put  them  in  your  jar,  and 
cover  them  clofe  down  till  they  are  cold  ; then  tie  them 
over  with  a bladder,  and  leather  over  that,  and  put 
them  in  a.  cold  dry  place.  Mind  always  to  keep  your 
pickles  tied  down  clofe.  Or  this  way  : after  they  have 
been  24  hours  in  the  vinegar,  pour  the  vinegar  off  from 
them,  and  make  it  boil ; then  pour  it  over  the  ger- 
kins, cover  them  clofe,  and  repeat  it  every  day  till 
they  are  green ; then  tie  them  down  with  a bladder  and 

leather^ 


PICKLING,  495 

leather,  and  keep  them  in  a cool  dry  place.  By  this 
method  they  will  keep  good  for  three  or  four  years. 

Large  Cucumbers  in  Slices . 

TAKE  the  large  cucumbers  before  they  are  too 
ripe,  and  (lice  them  the  thicknefs  of  a crown- piece  in 
a pewter  difh  ; to  every  dozen  of  cucumbers  Dice  two 
large  onions  thin,  and  fo  on  till  you  have  filled  your 
difh,  with  a handful  of  fait  between  every  row;  then 
cover  them  with  another  pewter  difh,  and  let  them 
Hand  twenty-four  ounces  ; then  put  them  into  a ca- 
lendar, and  let  them  drain  very  well;  put  them  in  a 
jar,  cover  them  over  with  white  wine  vinegar,  and  let 
them  (land  four  hours  ; pour  the  vinegar  from  them 
into  a copper  fauce-pan,  and  boil  it  with  a little  fait ; 
put  to  the  cucumbers  a little  mace,  a little  whole  pep- 
per, a large  race  of  ginger  fliced,  then  pour  the  boiling 
vinegar  on  them,  and  cover  them  clofe ; when  they  are 
cold  tie  them  down,  and  they  will  be  fit  to  eat  in  two 
or  three  days. 

Afparagus . 

T AKE  the  largeft  afparagus  you  can  get,  cut  off*  the 
white  ends,  and  wafh  the  green  ends  in  fpring  water; 
then  put  them  in  another  clean  water,  and  let  them  lay 
two  or  three  hours  in  it ; then  have  a large  broad  ftew- 
pan  full  of  fpring  water,  v/ith  a large  handful  of  fait, 
fet  it  on  the  fire,  and  when  it  boils  put  in  the  grafs, 
not  tied  up,  but  loofe,  and  not  too  many  at  a time,  for 
fear  you  fhould  break  the  heads ; juft  fcald  them,  and 
no  more  ; take  them  out  with  a broad  fkimmer,  and 
l&y  them  on  a cloth  to  cool.  Then  for  your  pickle 
take  a gallon  or  more,  according  to  your  quantity  of 
afparagus,  of  white  wine  vinegar,  and  one  ounce  of 
bay-falt,  boil  it,  and  put  your  afparagus  in  your  jar; 
to  a gallon  of  pickle  put  two  nutmegs,  a quarter  of  an 
ounce  of  mace,  the  lame  of  whole  white  pepper,  and 
pour  the  pickle  hot  over  them ; cover  them  with  a 
linen  cloth,  three  or  four  times  double,  let  them  Hand 
a week,  and  boil  the  pickle;  let  them  ,ftand  a week 
5 longer. 
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longer,  boil  the  pickle  again,  and  pour  it  on  hot,  as 
i before ; when  they  are  cold,  cover  them  clofe  with  a 
bladder  and  leather. 

Peaches . 

TAKE  your  peaches  when  they  are  at  their  full 
growth,  juft  before  they  turn  to  ripen  ; (be  fure  they 
are  not  bruifed)  then  take  fpring  water,  as  much  as 
you  think  will  cover  them,  make  it  fait  enough  to  bear 
an  egg,  with  bay  and  common  fait,  an  equal  quantity 
of  each  ; then  put  in  your  peaches,  and  lay  a thin  board 
over  them,  to  keep  them  under  the  water ; let  them 
Hand  three  days,  then  take  them  out,  wipe  them  very 
carefully  with  a fine  foft  cloth,  and  lay  them  in  your 
glafs  or  jar ; then  take  as  much  white  wine  vinegar  as 
will  fill  your  glafs  or  jar  * to  every  gallon  put  one  pint 
of  the  beft  well-made  muftard,  two  or  three  heads  of 
garlick,  a good  deal  of  ginger  diced,  half  i!n  ounce  of 
cloves,  mace,  and  nutmeg  ; mix  your  pickle  well  to- 
gether, and  pour  it  over  your  peaches ; tie  them  clofe 
with  a bladder  and  leather ; they  will  be  fit  to  eat  in 
two  months.  You  may,  with  a fine  penknife,  cut 
them  acrofs,  take  out  the  ftones,  fill  them  with  muf- 
tard-feed,  garlick,  horfe-raddifh,  and  ginger,  and  tie 
them  together.  You  may  pickle  nectarines  and  apri- 
cots the  fame  way. 

Radijh  Pods . 

MAKE  a ftrong  pickle  with  cold  fpring  water  and 
bay-lalt,  ftrong  enough  to  bear  an  egg,  then  put  your 
pods  in,  lay  a thin  board  on  them,  to  keep  them  under 
water,  and  let  them  ftand  ten  days ; then  drain  them 
in  a fieve,  and  lay  them  on  a cloth  to  dry  ; then  take 
white  wine  vinegar,  as  much  as  you  think  will  cover 
them,  boil  it,  and  put  your  pods  in  a jar,  with  ginger, 
mace,  cloves,  and  Jamaica  pepper;  pour  your  vinegar 
boiling  hot  on  them,  cover  them  with  a coarfe  cloth, 
three  or  four  times  double,  that  the  fteam  may  come 
through  a little,  and  let  them  ftand  two  days.  Repeat 
this  two  or  three  times  ; when  it  is  cold,  put  in  a pint 
of  muftard- feed,  fome  horfe-raddifh ; and  cover  them 
clofe.  i 
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French  Beans . 


PICKLE  your  beans  in  the  fame  manner  as  the 
gerkins. 


Cauliflowers . 

TAKE  the  largeft  and  clofeft  cauliflowers  you  can 
get,  pull  them  in  (prigs,  put  them  in  an  earthen  difh> 
and  fprinkle  fait  over  them  ; let  them  ftand  twenty- four 
hours,  to  draw  out  the  water;  then  put  them  in  a jar* 
and  pour  fait  and  water  boiling  over  them  ; cover  them 
clofe,  and  let  them  ftand  till  the  next  day ; then  take 
them  out,  and  lay  them  on  a coarfe  cloth  to  drain  5 
put  them  into  glafs  jars,  and  put  in  a nutmeg  fliced, 
and  two  or  three  blades  of  mace  in  each  jar;  cover 
them  with  diftilled  vinegar,  and  tie  them  down  with  a 
bladder,  and  over  that  leather.  They  will  be  fit  for 
ufe  in  a month. 


Beet  Root . 


SET  a pot  of  fpring  water  on  the  fire,  when  it  boils 
put  in  your  beets,  and  let  them  boil  till  they  are  tender  1 
take  them  out,  and  with  a knife  take  ofFall  the  outfide ; 
cut  them  in  pieces  according  to  your  fancy,  put  them 
in  ajar,  cover  them  with  cold  vinegar,  and  tie  them 
down  clofe ; when  you  ufe  the  beet,  take  it  out  of  the 
pickle,  and  cut  it  into  what  fhapes  you  like;  put  it  in 
a little  difh,  with  fome  of  the  pickle  over  it.  You 
may  ufe  it  for  fallads  or  garnifh. 

White  Plums . 

TAKE  the  large  white  plums,  and  if  they  have 
(talks  let  them  remain  on,  and  pickle  them  as  you  do 
your  peaches. 

Onions . 


TAKE  your  onions  when  they  are  jlry  enough  to 
lay  up  for  winter,  (the  (mailer  they  are  the  better  they 
look)  put  them  into  a pot,  and  cover  them  with  fpring 
water  with  a handful  of  white  fait,  and  let  them  boil 
up ; -then  (train  them  off,  take  three  coats  off,  lay  them 
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on  a cloth,  and  let  two  people  take  hold  of  it,  one  at 
each  end,  and  rub  them  backward  and  forward  till  they 
are  very  dry  ; then  put  them  in  your  bottles,  with  fome 
blades  of  mace  and  cloves,  a nutmeg  cut  in  pieces, 
with  fome  double-diflilled  white  wine  vinegar ; boil  it 
up  with  a little  fait,  let  it  (land  till  it  is  cold,  and  put 
it  over  the  onions,  cork  them  clofe,  and  tie  a bladder 
and  leather  over  them. 

Lemons . 

TAKE  twelve  lemons,  and  fcrape  them  with  a 
piece  of  broken  glafs  ; then  cut . them  acrofs  in  two 
four  parts  downright,  but  not  quite  through,  fo  that 
they  will  hang  together ; put  in  as  much  fait  as  they 
will  hold,  rub  them  well,  and  drew  them  over  with 
fait ; let  them  lay  in  an  earthen  difh  three  days,  and 
turn  them  every  day ; flit  an  ounce  of  ginger  very 
dKinV"  and  falted  for  three  days,  twelve  cloves  of  garlick 
parboiled  and  falted  three  days,  a fmall  handful  of  muf- 
tard-feeds  bruifcd  and  fearced  through  a hair  fieve,  and 
fome' red  India  pepper;  take  your  lemons  out  of  the 
fait,  fqueeze  them  very  gently,  put  them  into  a jar 
with  the  fpice  and  ingredients,  and  cover  them  with 
the  bed  white  wine  vinegar;  flop  them  up  very  clofe, 
and  in  a month’s  time  they  will  be  fit  to  eat. 

Mufirooms  White. 

TAKE  fmall  buttons,  cut  off  the  dalks,  rub  off 
the  fkins  with  flannel  dipped  in  fait,  and  throw  them 
into  milk  and  water ; drain  them  out,  and  put  them 
into  a dew-pan,  with  a handful  of  fait  over  them ; 
cover  them  clofe,  and  put  them  over  a gentle  dove  for 
five  minutes  to  draw  out  all  the  water;  then  put  them 
on  a coarfe  cloth  to  drain  till  they  are  cold. 

To  make  Pickle  for  Mufirooms . 

TAKE  a gallon  of^the  bed  vinegar,  and  put  it  into 
a cold  dill ; to  every  gallon  of  vinegar  put  half  a pound 
of  bay-fair,  a quarter  of  a pound  of  mace,  a quarter  of 
an  ounce  of  cloves,  and  a nutmeg  cut  into  quarters . 
keep  the  top  of  the  dill  covered  with  a white  cloth^ 
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and  as  the  cloth  dries  put  on  a wet  one ; but  do  not  let 
the  fire  be  too  large  left  you  burn  the  bottom  of  the 
ftill;  draw  it  as  long  as  you  tafte  acid  and  no  longer. 
When  you  fill  your  bottles  put  in  your  mufhrooms ; 
here  and  there  put  in  a few  blades  of  mace,  and  a flice 
of  nutmeg;  then  fill  the  bottle  with  pickle  ; mek  fome 
mutton-fat,  ftrain  it,  and  pour  over  it;  it  will  keep 
them  better  than  oil. 

You  mu  ft  put  your  nutmegs  over  the  fire  in  a little 
vinegar,  and  give  it  a boil  while  it  is  hot;  you  may 
flice  it  as  you  pleafe;  when  it  is  cold  it  will  not  cut, 
for  it  will  crack  to  pieces. 

Mufhrooms  Brown. 

AFTER  you  have  cleaned  them  with  a flannel  and 
fait  as  above,  throw  "them  into  milk  and  water,  then 
lay  them  on  a cloth  to  drain  ; when  drained,  put  them 
into  a jar;  boil  white  wine  vinegar  enough  to  cover 
them,  with  fpices  in  it,  as  before  directed,  pour  it 
over  them  boiling  hot ; when  they  are  cold  tie  them 
down,  or  put  them  in  bottles,  and  cork  them  tighj:. 

Codlings . 

GATHER  your  codlings  when  they  are  the  fize  of 
a large  double  walnut ; take  a pan,  and  put  vine  leaves 
thick  at  the  bottom,  put  in  your  codlings,  and  cover 
them  well  with  vine  leaves  and  fpring  water ; put  them 
over  a flow  fire  till  you  can  peel  the  fkins  off ; take 
them  carefully  up  in  a hair  fieve,  and  peel  them  very 
carefully  with  a penknife;  put  them  into  the  fame 
water  again,  with  the  vine  leaves  as  before;  cover  them 
clofe,  and  let  them  at  a diftance  from  the  fire  till  they 
are  of  a fine  green  ; drain  them  in  a cullender  till  they 
are  cold  ; put  them  in  jars  with  fome  mace,  and  a clove 
or  two  ofgarlick;  cover  them  with  diftilled  vinegar; 
pour  fome  mutton  fat  over  them,  and  tie  them  down 
with  a bladder  and  leather  very  tight. 
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Fennel. 

SET  fpring  water  on  the  fire  with  a handful  of  fait; 
when  it  boils  tie  your  fennel  in  bunches,  put  them  into 
the  water ; juft  give  them  a fcald,  and  lay  them  on  a 
cloth  to  dry ; when  cold,  put  them  in  a glafs,  with  a 
little  mace  or  nutmeg,  fill  it  with  cold  vinegar,  lay  a 
bit  of  green  fennel  on  the  top,  and  tie  over  it  a bladder 
and  leather. 

Grapes . 

GET  grapes  at  the  full  growth,  but  not  ripe,  cut 
them  in  fmall  bunches  fit  for  garnifhing,  put  them  in  a 
ftcne  jar,  with  vine-leaves  between  every  layer  of 
grapes;  then  take  as  much  fpring  water  as  you  think 
will  cover  them,  put  in  a pound  of  bay-falt,  and  as 
much  white  fait  as  will  make  it  bear  an  egg ; dry  your 
bay-falt,  and  pound  it,  it  will  melt  the  fooner,  put  it 
into  a bell-metal  or  copper  pot,  boil  it,  and  fkim  it 
very  well,  and  as  it  boils  take  the  black  fkum  off,  but 
not  the  white  fkum;  when  it  has  boiled  a quarter  of  an 
hour,  let  it  (land  to  cool  and  fettle ; when  it  is  cold, 
pour  the  clear  liquor  on  the  grapes,  lay  vine-leaves  on 
the  top,  tie  them  down  clofe  with  a linen  cloth,  cover 
them  with  a difb,  and  let  them  (land  twenty-four  hours; 
then  take  them  out,  lay  them  on  a doth,  cover  them 
over  with  another,  and  dry  them  between  the  cloths  ; 
then  take  two  quarts  of  vinegar,  one  quart  of  fpring 
water,  and  one  pound  of  coarfe  fugar;  let  it  boil  a 
little  while,  fkim  it  as  it  boils  very  clean,  and  let  it 
ftand  till  it  is  quite  cold  ; dry  your  jar  with  a cloth, 
put  frefh  vine-leaves  at  the  bottom  and  between  every 
bunch  of  grapes,  and  'on  the  top ; then  pour  the  clear 
off*  the  pickle  on  the  grapes,  fill  your  jar,  that  the 
pickle  may  be  above  the  grapes ; tie  a thin  piece  of 
board  in  a piece  of  flannel,  lay  it  on  the  top  of  the  jar 
to  keep  the  grapes  under  the  pickle,  and  tie  them  down 
with  a bladder  and  leather;  take  them  out  with  a 
wooden  fpoon,  but  be  fure  to  make  pickle  enough  to 
. cover  them. 
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Barberries . 

TAKE  white  wine  vinegar ; to  every  quart  of  vinegar 
put  in  half  a pound  of  fix-penny  fugar ; then  pick  the 
word  of  your  barberries  and  put  into  this  liquor,  and 
the  bed  into  glades  ; then  boil  your  pickle  with  the 
word  of  the  barberries,  and  fkim  it  very  clean ; boil  it 
till  it  looks  of  a fine  colour ; then  let  it  dand  till  it  is 
cold  before  you  drain  it ; then  drain  it  through  a cloth, 
wringing  it,  to  get  all  the  colour  you  can  from  the 
barberries,  and  let  it  dand  to  cool  and  fettle ; then 
pour  it  clear  into  the  glades  in  a little  of  the  pickle; 
boil  a little  fennel ; when  cold,  put  a little  bit  at  the 
top  of  the  pot  or  glafs,  and  cover  it  dole  with  a blad- 
der and  leather.  To  every  half  pound  of  fugar  put  a 
quarter  of  a pound  of  white  fait. 

Red  currants  are  pickled  in  the  fame  manner. 

You  may  pickle  • barberries  thus : pick  them  clean 
from  leaves  and  fpotted  ones,  and  put  them  into  jars ; 
mix  fpring  water  and  fait  pretty  drong  and  put  over, 
and  when  you  fee  the  fcum  rife  change  the  lalt  and 
water,  and  they  will  keep  a long  time. 

Red  Cabbage . 

SLICE  the  cabbage  very  fine  crofs-ways,  put  it  on 
an  earthen  difh,  fprinkle  a handful  of  fait  over  it,  cover 
it  with  another  difh,  and  let  it  dand  twenty- four  hours ; 
then  put  it  in  a cullender  to  drain,  and  lay  it  in  your 
jar ; take  white  wine  vinegar  enough  to  cover  it,  a 
little  cloves,  mace,  and  all-fpice;  put  them  in  whole, 
with  one  pennyworth  of  cochineal ' bruifed  fine  ; boil  it 
up  and  put  it  over  the  cabbage  hot  or  cold,  which  you 
like  bed,  cover  it  clofe  with  a cloth  till  it  is  cold,  and 
then  tie  it  over  with  leather. 

Golden  Pippins . 

TAKE  the  fined  pippins  you  can  get,  free  from 
fpots  and  bruifes,  put  them  into  a preferving-pan  of 
cold  lpring  water,  fet  them  on  a charcoal  fire,  and 
keep  them  turning  with  a wooden  ipoon  till  they  will 
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peel,  but  do  not  let  them  boil ; when  they  are  enough 
peel  them,  and  put  them  into  the  water  again,  with  a 
quarter  of  a pint  of  the  bell  vinegar,  and  a quarter  of 
an  ounce  of  allum  ; cover  them  very  clofe  with  a pew- 
ter difti,  and  fet  them  on  the  charcoal  fire  again,  (a  flow 
fire  not  to  boil)  let  them  ftand,  turning  them  now  and 
then  till  they  look  greea;  then  take  them  out,  and  lay 
them  on  a cloth  to  cool ; when  cold,  make  your  pickle 
as  for  the  peaches,  only  inflead  of  made  muftard,  this 
muft  be  rnuftard-feed  whole,  cover  them  clofe,  and 
keep  them  for  ufe. 

Naftertium  Berries  and  Limes, 

You  pick  them  off  the  lime  trees  in  fummer. 

TAKE  naftertium  berries,  gathered  as  foon  as  the 
bloflom  is  off,  or  the  limes,  put  them  in  cold  fpring 
water  and  faltf  and  change  the  water  for  three  days 
fucceflively ; make  a pickle  of  white  wine  vinegar, 
mace,  nutmeg,  flice  fix  (ballots,  fix  blades  of  garlick, 
dome  pepper- corns,  fait,  and  horfe  radifh  cut  in  Dices ; 
make  your  pickle  very  ftrong,  drain  your  berries  very 
dry,  and  put  them  in  bottles,  mix  your  pickle  well  up 
together,  (but  you  muft  not  boil  it)  put  it  over  the 
berries  or  limes,  and  tie  them  down  clofe, ' 

Young  Suckers,  or  young  Artichokes , before  the 
Leaves  are  hard . 

TAKE  young  fuckers,  pare  them  very  nicely,  (all 
the  hard  ends  of  the  leaves  and  ftalks)  and  juft  fcald 
them  in  fait  and  water;  when  they  are  cold,  put  them 
into  little  glafs  bottles  with  two  or  three  large  blades  of 
fnace,  and  a nutmeg  Diced  thin;  fill  them  either  with 
diftilled  vinegar,  or  the  fugar  vinegar  of  your  own 
making,  with  half  fpring  water. 

Artichoke  Bottoms , 

BOIL  artichokes  till  you  can  pull  the  leaves  oSj 
then  take  off  the  chokes,  and  cut  them  from  the  ftalk; 
.(take  great  care  you  do  not  let  the  knife  touch  the  top) 
r throw 
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dirow  them  into  fait  and  water  for  an  hour;  then  take 
them  out,  and  lay  them  on  a cloth  to  drain ; then  put 
them  into  large  wide  mouthed  glades,  put  a little  mace 
and  diced  nutmeg  between  them ; fill  them  either  with 
diddled  vinegar,  or  fugar  vinegar  and  fpring  water, 
cover  them  with  mutton  fat  fried,  and  tie  them  down 
with  a bladder  and  leather. 

Samphire . 

TAKE  the  famphire  that  is  green,  lay  it  in  a clean 
pan,  throw  two  or  three  handsful  of  fak  over  it,  and 
then  cover  it  with  fp«ing  water;  let  it  lay  twenty-four 
hours ; then  put  it  into  a clean  brafs  fauce-pan,  throw 
in  a handful  of  fait,  and  cover  it  with  good  vinegar; 
cover  the  pan  clofe,  fet  it  over  a very  flow  fire,  and 
let  it  (land  till  it  is  jud  green  and  crifp ; then  take  it 
off  in  a moment,  (for  if  it  dands  till  it  is  foft  it  is 
fpoiled)  put  it  in  your  pickling-pot  and  cover  it  clofe ; 
when  it  is  cold  tie  it  down  with  a bladder  and  leather, 
and  keep  it  for  ufe.  You  may  keep  it  all  the  year  in  a 
very  drong  brine  of  fait  and  water,  and  throw  it  into 
vinegar  juft  before  you  ufe  it. 

Mock  Ginger. 

TAKE  the  larged  cauliflowers  you  can  get,  cut  off 
all  the  flower  from  the  ftalks,  peel  them,  and.thfow 
them  into  drong  fpring  water  and  fak  for  three  days  ; 
then  drain  them  in  a fieve  pretty  dry,  and  put  them  in 
ajar;  boil  white  wine  vinegar  with  cloves,  mace,  long 
pepper,  and  all-fpice,  each  half  an  ounce,  forty  blades 
of  garlick,  a dick  of  horfe-radifh  cut  in  dices,  a quarter 
of  an  ounce  of  Cayan  pepper,  a quarter  of  a pound  of 
yellow  turmeric  and  two  ounces  of  bay-falt ; pour  it 
boiling  over  the  ftalks,  and  cover  it  down  clofe  till  the 
next  day ; then  boil  it  again,  and  repeat  it  twice  more ; 
and  when  it  is  cold  tie  it  down  clofe. 

Melon  Mangoes. 

TAKE  as  many  green  melons  as  you  want,  flit  them 
two  thirds  -up  the  middle,  and  with  a fpoon  take  all  the 

K k 4 feeds 


504.  PICKLING. 

feeds  out ; put  them  in  ftrong  fpring  water  and  fait  for 
twenty-four  hours,  and  then  drain  them  in  a deve  ; mix 
half  a pound  of  white  muftard,  two  ounces  of  long 
pepper,  the  fame  of  ail-fpice,  half  an  ounce  of  cloves 
and  mace,  a good  quantity  of  garlic  and  horfe-radifh 
cut  in  dices,  and  a quarter  of  an  ounce  of  Cayan  pep- 
per ; fill  the  feed  holes  full  of  this  mixture,  put  a fmall 
fkewer  through  the  end,  tie  it  round  with  packthread 
clofe  to  the  fkewer,  and  put  them  in  a jar;  boil  up 
vinegar  with  fome  of  the  mixture  in  it,  and  pour  it 
over  the  melons ; cover  them  down  clofe,  and  let  them 
ftand  till  next  day ; then  green  them  in  the  fame  man- 
ner as  you  do  gerkins,  you  may  pickle  large  cucumbers 
the  fame  way ; tie  them  down  clofe  when  cold,  and 
keep  them  for  ufe. 

. ’Elder  Shoots  in  Imitation  of  Bamboo . 

TAKE  the  larged:  and  oldefl  fhoots  of  elder  which 
put  out  in  the  middle  of  May ; the  middle  ftalks  are 
moft  tender  and  biggeft,  the  fmall  ones  are  not  worth 
pickling  •,  peel  off  the  outward  peel  or  fkin,  and  lay 
them  in  a ftrong  brine  of<alt  and  water  for  one  night ; 
then  dry  them  in  a cloth,  piece  by  piece.  In  the  mean 
time  make  your  pickle  of  half  white  wine  and  half  beer 
vinegar ; to  each  quart  of  pickle  you  mufl  put  an  ounce 
of  white  or, red  pepper,  an  ounce  of  ginger  diced,  a 
little  mace,  and  a few  corns  of  Jamaica  pepper  ; when 
the  fpice  has  boiled  in  the  pickle  pour  it  hot  on  the 
fhoots,  ftop  them  clofe  immediately,  and  iet  the  jar 
two  hours  before  the  fire,  turning  it  often.  It  is  as 
good  a way  of  greening  pickles,  as  frequent  boiling. 
You  may  boil  the  pickle  two  or  three  times,  and  pour 
it  on  boiling  hot,  juft  as  you  pleafe.  If  you  make  the 
pickle  of  the  fugar  vinegar,  there  mufl  be  one  half 
ipiing  water. 

Indian  Pickle , or  Picca  Li  Ho . 

TAKE  a pound  of  race- ginger,  and  lay  it  in  water 
one  night ; then  ferape  it,  cut  it  in  thin  dices,  put  to  it 
feme  fait,  and  let  it  (land  in  the  fun  to  dry ; take  two 
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ounces  of  long  pepper,  and  prepare  it  as  the  ginger,  a 
pound  of  garlick  cut  in  thin  flices  and  faked,  and  let  it> 
ftand  three  days ; then  wafh  it  well,  fait  it  again,  and 
let  it  hand  three  days  longer;  then  wafh  it  well,  drain 
it,  and  put  it  in  the  fun  to  dry ; take  a quarter  of  a 
pound  of  muftard-feeds  bruifed,  and  half  a quarter  of 
an  ounce  of  turmeric  , put  thefe  ingredients,  when 
prepared,  into  a large  done  or  glafs  jar,  with  a gallon 
of  good  white  wine  vinegar,  ftir  it  very  often  for  a 
fortnight,  and  tie  it  up  clofe. 

In  this  pickle  you  may  put  white  cabbage  cut  in 
quarters,  and  put  it  in  a brine  of  fait  and  water  for  three 
days;  then  boil  frefh  fait  and  water,  and  juft  put  in  the 
cabbage  to  fcald  ; prefs  out  the  water,  and  put  it  in  the 
fun  to  dry,  in  the  fame  manner  you  muff  do  cauli- 
flowers, cucumbers,  melons,  apples,  French  beans, 
plums,  or  any  fort  of  fruit ; but  take  care  they  are  well 
dried  before  you  put  them  into  this  pickle.  You  need 
never  empty  the  jar,  but  as  the  pickles  are  in  feafon  ; 
put  them  in,  and  fupply  them  with  vinegar  as  often  as 
there  is  occafion. 

If  you  would  have  your  pickle  look  green,  leave  out 
the  turmeric,  colour  them  as  ufual,  and  put  them  into 
this  pickle  cold 

In  the  above  you  may  pickle  walnuts  in  a jar  by 
themfclves  : put  the  walnuts  in  without  any  prepara- 
tion, tied  clofe  down,  and  kept  fome  time. 

Red  Currants . 

TO  every  quart  of  white  wine  vinegar  put  half  a 
pound  of  Lifbon  fugar,  and  a quarter  of  a pound  of 
white  fait;  then  pick  out  the  work  of  your  currants 
and  put  into  this  liquor,  and  put  the  beft  in  bunches 
into  glaftes ; then  boil  the  pickle  with  the  worft  cur- 
rants in  ir,  fkim  it  very  clean,  and  let  it  boil  till  it  looks 
of  a fine  colour,  then  let  it  ftand  till  it  is  cold  ; then 
{train  it  through  a ccarfe  cloth,  wring  it  through  to 
get  out  all  the  colour  of  the  currants,  and  let  it  ftand  to 
fettle  ; then  pour  the  clear  off  the  feedings,  and  fill  up 
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your  glaffes  with  it,  tie  them  over  with  a bladder  and 
leather,  and  keep  them  in  a cold  dry  place. 

Ox  Palates . 

TAKE  as  many  ox  palates  as  you  want,  and  wafh 
them  clean  with  fait  and  water ; put  them  in  a pot, 
cover  them  with  water,  put  in  fome  fait,  and  as  the 
ifcum  rifes  fkim  it  off  clean ; then  put  in  half  an  ounce 
of  cloves  and  mace,  a little  all-fpice  and  whole  pepper, 
flew  them  gently  till  they  are  tender,  which  will  be  in 
four  or  five  hours,  take  them  out,  and  take  the  two  fkins 
clean  off ; cut  them  of  what  fize  and  fhape  you  pleafe, 
and  let  them  Hand  till  they  are  cold ; in  the  mean  time 
make  a pickle  of  half  white  wine  and  half  vinegar 
boiled  together,  with  fome  frefh  fpices  in  it ; when 
both  the  pickle  and  palates  are  cold,  lay  a layer  of  pa- 
lates in  a jar,  and  put  in  fome  bay-leaves  with  a little 
ffdh  fpice  between  every  layer,  and  pour  the  pickle 
over  them ; -tie  them  down  clofe,  and  keep  them  for 
ufe. 

Thefe  are  very  ufeful  to  put  into  made  difhes  of  all 
forts,  only  wafh  them  out  of  the  pickle  in  warm  water. 
You  may  make  a little  fide-difh  with  white  or  brown 
fauce,  or  butter  and  muftard,  with  a fpoonful  of  white 
wine  in  it. 

Cocks  Combs . 

PUT  your  combs  into  fc aiding  water,  take  the  fkins 
off;  then  put  them  into  a ftew-pan,  cover  them  with 
white  wine  vinegar,  put  in  fome  cloves  and  mace,  a 
little  all-fpice  and  whole  pepper,  a -few  bay-leaves,  a 
little  bay-falt,  and  (few  them  for  half  an  hour;  then 
put  them  in  a jar ; and  when  they  are  cold,  render  a 
little  mutton  fuet  and  put  over  them,  to  keep  out  the 
air,  and  tie  them  down  with  a bladder  and  leather. 
When  you  want  to  ufe  them,  lay  them  in  warm  water 
for  an  hour  before ; and  you  may  put  them  in  made- 
difhes,  or  make  a little  difh  of  them,  with  white  or 
brown  cirllis. 
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Purple  Cabbage . 

TAKE  two  cauliflowers,  two  red  cabbages,  half  a 
peck  of  kidney-beans,  fix  flicks,  with  fix  cloves  of 
garlick  on  each  flick,  wafh  them  all  well,  and  give 
them  a boil  up;  then  drain  them  on  a fieve,  lay  them 
leaf  by  leaf  on  a large  table,  and  fait  them  with  bay- 
falt ; then  lay  them  to  dry  in  the  fun,  or  in  a flow  oven, 
until  they  are  as  dry  as  a cork  ; and  make  the  following 
pickle:  take  a gallon  of  the  belt  vinegar,  with  one 
quart  of  water,  a handful  of  fait,  one  ounce  of  whole 
, pepper,  and  boil  it  all  together  for  a quarter  of  an 
hour ; then  let  it  fland  till  it  is  cold  ; then  take  a quar- 
ter of  a pound  of  ginger  cut  in  pieces,  fait  it,  and  let 
it  fland  a week;  take  half  a pound  of  muflardTeed, 
wafh  it,  and  lay  it  to  dry  ; when  very  dry  bruife  half  of 
it,  mix  the  whole  and  bruifed  with  fome  albfpice, 
whole  pepper,  the  prepared  ginger,  and  an  ounce  of 
powder  of  turmeric;  then  have  a jar,  and  lay  a row 
of  cabbage,  then  cauliflowers,  and  then  beans,  put  the 
garlic  in  the  middle,  and  fprinkle  between  every  layer 
your  mixture;  then  pour  your  pickle  over  all,  and 
tie  it  down  with  a bladder  and  leather. 

'Salmon. 

TAKE  your  falmon,  fcale  and  gut  it,  and  wafh  it 
very  clean ; have  a kettle  of  fpring  water  boiling, 
with  a handful  of  fait,  a little  all-fpice,  cloves  and 
mace ; put  in  the  fifh,  and  boil  it  three  quarters  of  an 
hour,  if  fmall ; if  large,  one  hour;  then  take  the  fai- 
mon  our,  and  let  it  fland  till  it  is  cold  ; drain  the  liquor 
through  a fieve ; when  ir  is  cold  put  your  falmon  very 
clofe  in  a tub  or  pan,  and  pour  the  liquor  over  it; 
when  you  want  to  ufe  it  put  it  into  a difh,  with  a little 
of  the  pickle,  and  garniih  it  with  green  fennel. 


Sturgeon . 

TAKE  your  flurgeon  and  cut  it  in  hand  fome  pieces, 
wafh  it  well,  and  tie  it  up  with  bafs;  make  a pickle  of 
half  fpring  water  and  half  vinegar,  make  it  pretty  fair, 
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with  fome  cloves,  mace,  and  all-fpice  in  it ; make  it 
boil,  then  put  in  your  fturgeon,  and  boil  it  till  it  is 
tender ; then  take  it  up,  and  let  it  ftand  till  it  is  cold ; 
Itrain  the  liquor  through  a fieve ; then  put  the  ftur- 
geon into  a pan  or  tub  as  dole  as  you  can,  pour  the 
liquor  over  it,  and  cover  it  dole ; when  you  ufe  it  put 
it  in  a difh,  with  a little  of  the  liquor,  and  garnifh  it 
with  green  fennel  or  parfley. 

Mackrel,  called  Caveach • 

CUT  your  mackrel  into  round  pieces,  and  divide 
one  into  five  or  fix  pieces ; to  fix  large  mackrel  you 
may  take  one  ounce  of  beaten  pepper,  three  large  nut- 
megs, a little  mace,  and  a handful  of  fait  ; mix  your 
fait  and  beaten  fpice  together ; then  make  two  or  three 
holes  in  each  piece,  and  thruft  the  feafoning  into  the 
holes  with  your  finger ; rub  each  piece  all  over  with 
the  feafoning,  fry  them  brown  in  fweet  oil,  and  let 
them  ftand  till  they  are  cold ; put  them  into  a jar, 
cover  them  with  vinegar,  pour  fweet  oil  over  them. 
They  will  keep,  well  covered,  a long  time,  and  are 
delicious. 

Mock  Anchovies . 

TO  a peck  of  fprats,  two  pounds  of  common  fait, 
a quarter  of  a pound  of  bay-falt,  one  pound  of  falt- 
petre,  two  ounces  of  fal-prunella,  and  a little  bole 
armoniac;  pound  all  in  a mortar;  put  them  into  a ftone 
pot,  a row  of  fprats,  a layer  of  your  compound,  and  fo 
on  to  the  top  alternately ; prefs  them  hard  down,  and 
cover  them  dofe ; let  them  ftand  fix  months,  and  they 
will  be  fit  for  ufe. 

Obferve  that  your  fprats  are  very  fre fh,  and  do  not 
wafh  or  wipe  them,  but  firft  take  them  as  they  come 
out  of  the  water. 

Smelts . 

TAKE  a hundred  of  fine  fmelts,  half  an  ounce  of 
pepper,  half  an  ounce  of  nutmeg,  a quarter  of  an  ounce 
of  mace,  half  an  ounce  of  fak-petre,  and  a quarter  of 
a pound  of  common  fait ; beat  ail  very  fine;  wafh  and 
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clean  the  fmelts,  gut  them,  then  lay  them  in  rows  in 
ajar,  and  between  every  layer  of  fmelts  drew  the  fea- 
foning,  with  four  or  five  bay-leaves,  then  boil  red 
wine  and  pour  over  them,  cover  them  with  a plate,  and 
when  they  are  cold  tie  them  down  clofe.  They  exceed 
anchovies. 

Oyfiers . 

OPEN  one  hundred  of  the  fined  and  larged  rock 
oyders  you  can  get  into  a pan,  with  all  their  liquor 
with  them,  but  mind  you  do  not  cut  them  in  opening, 
as  that  will  fpoil  their  beauty  ; wadi  them  clean  out  of 
the  liquor  one  by  one,  put  the  liquor  into  a dew-pan, 
and  give  it  a boil ; then  drain  it  through  a fieve,  and 
let  it  dand  half  an  hour  to  fettle ; then  pour  it  from 
the  fettlings  into  a dew-pan,  and  put  in  half  a pint  of 
white  wine,  half  a pint  of  vinegar,  a little  fait,  half 
an  ounce  of  cloves  and  mace,  a little  all-fpice  and 
whole  pepper,  a nutmeg  cut  in  thin  dices,  and  a dozen 
bay -leaves  ; boil  it  up  five  minutes ; then  put  in  your 
oyders,  and  give  them  a boil  up  for  a minute  or  two ; 
put  them  into  fmali  jars,  and  when  they  are  cold  put  a 
little  fweet  oil  at  the  top,  and  tie  them  down  with  a 
bladder  and  leather ; keep  them  in  a cool,  dry  place, 
and  when  you  ufe  them,  untie  them,  fkirn  off  the  oil, 
put  them  in  a difh  with  a little  of  the  liquor,  and  garni di 
them  with  green  parQey.  If  you  want  oyder  fauce 
take  them  out,  and  put  them  into  good  anchovy  fauce, 
with  a fpoonful  of  the  pickle  ; for  fifh,  or  for  poultry, 
wafh  them  in  warm  water,  and  put  them  into  a white 
fauce. 

Cockles  or  Mufcles . 

TAKE  half  a peck  of  cockles  or  mufcles,  and  wadi 
them  well;  then  put  them  into  a (a-uce- pan,  cover 
them  clofe,  and  fet  them  over  a flow  fire  till  they  are 
all  opened ; drain  the  liquor  from  them,  pick  them 
all  out  of  the  fhells,  (mind  and  take  the  fponge  or 
crab  out  of  the  mufcles)  and  wadi  them  clean  in  warm 
vinegar;  drain  about  half  the  liquor  from  the  fettling 
and  treat  them  in  the  fame  manner  as  oyders. 
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Walnut  Ketchup. 

TAKE  half  a bufhel  of  green  walnuts,  before  the 
fhell  is  formed,  and  grind  them  in  a crab-mill,  or  beat 
them  in  a marble  mortar;  then  fqueeze  out  the  juices 
through  a coarfe  cloth,  and  wring  the  cloth  well  to 
get  all  the  juice  out;  and  to  every  gallon  of  juice  put 
a quart  of  red  wine,  a quarter  of  a pound  of  anchovies 
the  fame  of  bay-falt,  one  ounce  of  all-ipice,  two  o 
long  and  black  pepper,  half  an  ounce  of  cloves  and 
mace,  a little  ginger,  and  horfe-radifh  cut  in  flices; 
boil  all  together  till  reduced  to  half  the  quantity  ; pour 
it  into  a pan ; when  it  is  cold  bottle  it,  cork  it  tight, 
and  it  will  be  fit  for  ufe  in  three  months.  If  you 
have  any  pickle  left  in  the  jar  after  your  walnuts  are 
ufed,  to  every  gallon  of  pickle  put  in  two  heads  of 
garlick,  a quart  of  red  wine,  and  an  ounce  each  of 
cloves,  mace,  long,  black,  and  Jamaica  pepper,  and 
boil  them  all  together  till  it  is  reduced  to  half  the 
quantity  ; pour  it  into  a pan,  and  the  next  day  bottle 
dt  for  ufe,  and  cork  it  tight. 

Mujhroorn  Ketchup . 

TAKE  a buflnel  of  the  large  flaps  of  mushrooms 
gathered  dry,  and  bruife  them  with  your  hands ; put 
lome  at  the  bottom  of  an  earthen  pan,  ftrevv  fome  fait 
over  them,  then  muflirooms,  then  fait,  till  you  have 
done ; put  in  half  an  ounce  of  beaten  cloves  and  mace, 
the  fame  of  ali-fpice,  and  let  them  fland  five  or  fix 
days  ; fiir  them  up  every  day ; then  tie  a paper  over 
them,  and  bake  them  for  four  hours  in  a flow  oven  ; 
when  fo  done,  (train  them  through  a cloth  to  get  all 
the  liquor  out,  and  let  the  liquor  ftand  to  fettle ; then 
pour  it  clear  from  the  lettlings ; to  every  gallon  of 
liquor,  add  a quart  of  red  wine,  and  if  not  fait  enough, 
a little  fait,  a race  of  ginger  cut  fmall,  half  an  ounce 
of  cloves  and  mace,  and  boil  it  till  about  one  third  is 
reduced ; then  firain  it  through  a fieve  into  a pan ; the 
next  day  pour  it  from  the  fettlings,  and  bottle  it  for 
ufe;  but  mind  to  cork  it  tight, 

Mujhroorn 
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Mujkroom  Powder . 

TAKE  the.  largeft  and  thickeit  button  muflirooms 
you  can  get,  cut  off  the  roct-end,  and  peel  them;  do 
not  wafh  them,  but  wipe  them  clean  with  a cloth; 
fpread  them  on  pewter  difhes,  and  put  them  in  a flow 
oyen  to  dry ; let  the  liquor  dry  up  in  the  muflirooms* 
as  it  will  make  the  powder  much  [Longer ; and  when 
they  are  dry  enough  to  powder,  beat  them  in  a mortar, 
lift  them  through  a fieve,  with  a little  Cayan  pepper 
and  pounded  mace;  put  the  powder  in  final!  bottles* 
cork  them  tight,  and  keep  it  for  ufe. 


CHAP.  XXXIV. 

To  keep  Garden  Vegetables  and  Fruits, 

T 0 keep  French  Beans  all  the  Tear . 

GAT PIER  the  fineft  young  French  beans,  free  from 
fpots,  on  a very,  fine  day  ; have  a large  ftone  jar 
with  a wide  mouth,  clean  and  dry,  lay  a layer  of  fait  at 
the  bottom,  then  a layer  of  beans,  then  fair,  then  beans, 
and  fo  on  till  the  jar  is  full ; cover  them  with  fait,  put 
a coarfe  cloth  over  them,  and  a board  on  that,  and 
then  a weight  to  keep  out  all  the  air ; fet  them  in  a 
dry  cellar,  and  when  ypu  take  any  out,  cover  the  red 
clofe  again ; wafh  them  you  took  out  very  clean,  and 
let  them  lay  in  fofc  water  for  twenty-four  hours,  fhifting 
the  water  often  : and  when  you  boil  them  do  not  put 
any  fait  in  the  water,  but  mind  to  boil  them  in  plenty 
of  water;  the  beft  way  of  dreffing  them  is  ; boil  a 
white  heart  cabbage  with  about  a pint  of  them,  then 
chop  the  cabbage,  and  put  both  into  a fauce-pan,  with 
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a piece  of  butter  as  big  as  an  egg  mixed  with  flour,  a 
quarter  of  a pint  of  gravy  and  a litde  pepper 3 let 
them  ftew  for  ten  minutes 5 then  difh  them  up  for  a 
fide-difh,  and  garnifh  with  fried  fippets. 

To  keep  Green  Peas  till  Chrijlmas . 

AS  foon  as  you  have  gathered  as  many  fine  young 
peas  on  a dry  day  as  you  want,  fhell  them,  throw  them 
into  boiling  water,  with  fome  fait  in 5 let  them  boil 
five  or  fix  minutes,  and  throw  them  into  a cullendar  to 
drain  3 then  lay  a cloth  four  or  five  times  double  on  a 
table,  fpread  them  on,  and  dry  them  very  well  3 have 
your  bottles,  clean  and  dry,  ready,  fill  them,  and 
cover  them  with  mutton  fat  rendered  3 when  it  is  a 
little  cool  fill  the  necks  almofl  to  the  top,  cork  them, 
tie  a bladder  over  them,  and  fet  them  in  a cool,  dry 
place  5 when  you  ufe  them  make  your  water  boil,  put 
in  a little  fait,  fugar,  and  a piece  of  butter  3 boil  them 
till  they  are  enough 3 then  flrain  them  in  a cullendar; 
then  put  them  into  a fauce-pan,  with  a good  piece  of 
frefh  butter,  keep  (baking  them  round  all  the  time, 
till  the  butter  is  melted  3 then  put  them  in  a difh,  and 
fend  them  to  table  5 garnifh  them  with  a little  green 
mint  boiled  and  choppe'd  fine,  if  you  have  any. 

A fecond  Way  to  keep  Green  Peas . 

GATHER  your  peas  on  a fine  dry  day,  neither 
very  young  nor  old,  fhell  them,  and  two  perfons  lav 
hold  at  each  end  of  a cloth,  fhake  them  backwards  and 
forwards  a few  minutes  3 have  ready  fome  quart  bottles, 
fill  them,  and  cork  them  tight  3 have  a pipkin  of  rofm 
melted,  into  which  dip  the  necks  of  the  bottles,  and 
fet  them  in  a cool,  dry  place. 

To  keep  Red  Coofeberries . 

PICK  them  when  full  ripe  3 to  each  quart  of  goofe- 
berries  put  a quarter  of  a pound  of  Liibon  fugar,  and 
to  each  quarter  of  a pound  of  fugar  put  a quarter  of  a 
pint  of  water,  (let  it  boil)  then  put  in  your  goofe- 
berries,  and  let  them  boil  foftly  two  or  three  minutes  3 
2 then 


TO  KEEP  VEGETABLES,  &c.  51 3 

then  pour  them  into  little  (tone  jars ; when  cold,  cover 
them  up,  and  keep  them  for  ufe.  They  make 
fine  pies  with  little  trouble.  You  may  prefs  them 
through  a cullender,  to  a quart  of  pulp  put  half  a 
pound  of  fine  Lifbon  fugar,  keep  it  Itirring  over  the 
fire  tiil  both  be  well  mixed  and  boiled,  and  pour  it  into 
a (tone  jar  ; When  cold,  cover  it  with  white  paper,  and 
it  makes  very  pretty  tarts  or  puffs. 

To  keep  Walnuts  all  the  Tear . 

TAKE  a large  jar,  a layer  of  fea-fand  at  the  bot- 
tom, then  a layer  of  walnuts,  then  fand,  then  the  nuts, 
and  fo  on  till  the  jar  is  full,  but  be  fure  they  do  not 
touch  each  other  in  any  of  the  layers;  when  you 
would  ufe  them,  lay  them  in  warm  water  for  an  hour, 
ihift  the  water  as  it  cools,  then  rub  them  dry,  and  they 
will  peel  well  and  eat  fweet. 

Lemons  will  keep  thus  covered  better  than  any 
other  way. 

Another  Way  to  keep  Lemons . 

TAKE  the  fineft  and  larged  lemons  that  are  quite 
found  and  good,  and  take  a fine  packthread,  about  a 
quarter  of  a yard  long,  and  run  it  through  the  hard 
nib  at  the  end  of  the  lemon  ; then  tie  the  firing  toge- 
ther at  the  ends,  hang  it  on  a little  hook  in  an  airy,. dry 
place,  and  fo  do  as  many  as  you  pleafe;  but  be  fure 
they  do  not  touch  one  another,  nor  any  thing  elfe, 
but  hang  them  as  high  as  you  can'. 

You  may  keep  ali  forts  of  winter  pears,  by  tying  a 
firing  to  the  ftalks,  and  wrap  the  pears  in  clean  paper. 

To  keep  Grapes . 

BEFORE  your  grapes  are  too  ripe  cut  them  from 
.the  vines,  with  a good  piece  of  the  ftalks  to  them,  tie  a 
firing  to  the  ftalks,  and  hang  them  up  to  the  deling 
ot  a cool  dry  room,  where  there  is  plenty  of  air;  mind 
they  do  not  touch  one  another,  nor  any  thing  elfe,  but 
leave  room  for  the  air  to  pafs  between  them,  or  they 
will  get  mouldy  and  rot.  The  Frontiniac  grapes  are 
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the  bed  for  this  purpofe,  and  will  keep  till  the  end  of 
January. 

To  dry  Artichoke  Bottoms . 

GATHER  your  artichokes  before  they  are  too  full 
grown,  and  tear  them  from  the  flalks  to  draw  out  all 
the  firings  ; then  boil  them  in  plenty  of  water  till  the 
leaves  will  come  off  eafily  by  plucking,  take  them 
up,  and  pluck  off  all  the  leaves ; lay  the  bottoms  on 
tins,  and  dry  them  in  a cool  oven,  or  before  the  fire, 
and  keep  turning  them  two  or  three  times  a day  till 
they  are  dry,  (which  you  may  know,  by  holding  them 
up  againfl  the  light)  and  no  damp  about  them ; then 
put  them  into  paper  bags,  and  hang  them  in  a very 
dry  place. 

To  bottle  green  Goofeberries. 

GATHER  your  goofeberries  on  a fine  dry  day,  be- 
fore they  are  full  grown,  pick  them,  and  two  perfons 
lay  hold  at  each,  end  of  a large  cloth,  and  fhake  them 
gently  backwards  and  forwards  a minute  or  two  ; then 
have  your  v/ide  mouth  bottles,  very  clean  and  dry, 
ready,  fill  the  bottles,  and  put  the  cork  flightly  in 
them ; put  them  in  a cool  oven  all  night ; the  next 
morning  take  them  out,  and  when  they  are  cold  cork 
them  tight ; put  them  in  a cool,  dry  place  for  a 
fortnight  upright,  then  lay  the  bottles  upon  their 
fides,  and  they  will  keep  all  the  year. 

You  may,  after  you  have  put  them  in  bottles,  put 
the  cork  (lightly  in,  and  put  them  up  to  the  neck  in 
water,  and  coddle  them  till  you  perceive  they  begin 
to  break;  then  take  them  out,  and  treat  them  the 
fame  as  if  baked.  ^ 

To  bottle  green  Currants . 

GATHER  your  currants  while  they  are  green  and 
almoft  full  grown  while  the  fun  is  hot  upon  them, 
pick  them  from  the  flalks,  and  put  them  into  narrow- 
mouched  bottles  ; cork  them  clofe,  and  fet  them  in 
dry  fand,_  and  they  will  keep  all  the  winter. 
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To  bottle  Damfons , white  Bullae e,  &c . 

GATHER  them  on  a clear  dry  day,  before  they 
are  over  ripe,  pick  the  (talks  off,  and  put  them  into 
wide  mouthed  bottles;  put  the  cork  loofely  in,  and 
put  them  in  a cool  overt  all  night ; the  next  morning 
take  them  out,  and  when  they  are  cold  cork  them  tight, 
fet  them  in  a cool  dry  place  upright  for  a fortnight; 
then  lay  the  bottles  upon  their  fides,  and  they  will 
keep  the  year  round. 

To  bottle  Cranberries* 

GATHER  your  cranberries  on  a fine  dry  day,  and 
put  them  into  dry  bottles ; cork  them  tight,  and  put 
them  upright  in  a cool  dry  place,  and  they  will  keep 
for  two  years. 
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Fish,  Game,  Poultry,  Fruit,  and  Gar- 
den Vegetables,  in  Seafon  every  Month 
in  the  Year. 

JANUARY. 

Fiji. 

Cl  OB,  fcate,  thornback,  falmon,  foies,  eels,  lam- 
,4  preys,  perch,  carp,  tench,  flounders,  prawns, 
lobiters,  crabs,  ihrimps,  [cockles,  mufcles,  oyfters, 
fmelts,  and  whitings. 

Game  and  Poultry . 

HARES,  pheafants,  partridges,  wild  ducks,  wid- 
geons, pintails,  dun  birds,  teal,  capons,  pullets,  fowls, 
chickens,  turkeys,  fquab  pigeons,  tame  rabbits,  wood- 
cocks, fnipes,  larks,  blackbirds,  and  wood  pigeons. 

Fruit . 

PORTUGAL  grapes,  the  Kentifh  ruflfet,  golden 
French  kirton,  Dutch  pippins,  nonpareils,  pearmains, 
ruflfeting  apples,  and  all  forts  of  winter  pears. 

Roots  and  Vegetables . 

MANY  forts  of  cabbages,  favoys,  fprouts,  and 
greens ; parfnips,  carrots,  turneps,  potatoes,  celery; 
endive,  cabbage  lettuces,  leeks,  onions,  horfe-raddifh, 
fmall  fallads  under  glafles,  fweet  herbs,  and  parfley ; 
green  and  white  broccoli,  beet-roots,  beet-leaves  and 
tops,  afparagus,  forced,  and  cucumbers  in  the  hot  bed, 
French  beans  and  peas  in  the  hotrhoufe. 
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FEBRUARY. 

Fijh . 

COD,  fcate,  thornback,  falmon,  durgeon,  foies, 
flounders,  whitings,  fmelts,  crabs,  lobfters,  prawns, 
fhrimps,  cyders,  eels,  crawfifh,  lampreys,  carp,  tench, 
and  perch. 

Game  and  Poultry . 

HARES,  partridges  till  the  14th,  turkeys,  capons, 
pullets  with  eggs,  fowls,  chickens,  tame  rabbits, 
woodcocks,  fnipes,  all  forts  of  wild  fowl,  which  begin 
to  decline  in  this  month. 

Fruit . 

NEARLY  the  fame  as  the  lad  month. 

Roots  and  Vegetables . 

THE  fame  as  lad  month. 

MARCH. 

Fijh. 

COD  and  codlings,  turbot,  falmon,  fcate,  thorn- 
back,  fmelts,  foies,  crabs,  lobders,  prawns,  flounders, 
plaice,  oyfters,  perch,  carp,  tench,  eels,  gudgeons, 

1 mullets,  and  fornetimes  mackrel  comes  in. 

Poultry . 

TURKEYS,  pullets,  fowls,  chickens,  ducklings, 
tarne  rabbits,  pigeons,  galahies,  or  Guinea  fowl. 

Fruit . 

PINE  apples,  the  golden  ducket  Dorfet  pippins* 
rennetings,  loves  pearmain,  nonpareils,  John  apples, 
the  latter  bonchretien  and  double- bloffom  pears. ' 
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Roots  and  V ? get  able  s* 

CARROTS,  parfneps,  turneps,  potatoes,  beet- 
roots, leeks,  onions,  green  and  white  broccoli,  broc- 
coli fprouts,  brown  and  green  cole,  cabbage  fprouts, 
greens,  fpinach,  fmall  fafiads,  parfley,  forrel,  cher- 
vil, corn  fallad,  green  fennel,  fweet  herbs  of  all  forts, 
cabbage  lettuces,  forced  mufh rooms,  afparagus  forced, 
cucumbers  in  hot  beds,  French  beans  and  peas  in  hot 
houfes,  and  young  radifhes  and  onions. 

APRIL. 

Fijh . 

SALMON,  turbot,  mackrel,  fcate,  thornback,  red 
and  grey  mullets,  gurnets,  pipers,  foies,  lobfters, 
oyfters,  prawns,  crawfifh,  fmejts,  carp,  tench,  perch, 
chub,  pike,  gudgeons,  eels,  and  plaice. 

Poultry . 

PULLETS,  fowls,  chickens,  ducklings,  pigeons, 
tame  rabbits,  and  fotnetimcs  young  leverets,  galanies, 
or  Guinea  fowls. 

Fruits • 

A few  apples  and  pears,  pine  apples,  hot-houle 
grapes,  ftrawberries,  cherries,  apricots  for  tarts,  and 
.green  goofeberries. 

Roots  and  Vegetables . 

CARROTS,  potatoes,  horfe-radifh,  onions,  leeks, 
celery,  broccoli  fprouts,  cabbage  plants,  cabbage 
lettuces,  afparagus,  fpinach,  parfley,  thyme,  all  forts 
of  fmall  fallads,  young  radifhes  and  onions,  cucum- 
bers in  the  hot  beds,  French  beans  and  peas  in  the  hot- 
houfe,  green  fennel,  forrel  chervil,  and  if  the  weather 
is  fine,  all  forts  of  fweet  herbs  begin  to  grow. 
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MAY. 

Fijh. 

TURBOT,  falmon,  foies,  fmelts,  trout,  whitings, 
mackrel,  herrings,  eels,  plaife,  flounders,  crabs,  lob» 
fters,  prawns,  lhrimps,  and  crawfifh. 

Poultry . 

PULLETS,  fowls,  chickens,  Guinea  fowls,  green 
geefe,  ducklings,  pigeons,  tame  rabbits,  leverets  and 
fometimes  turkey  poults. 

Fruit . 

STRAWBERRIES,  green  apricots,  cherries, 
goofeberries,  and  currants  for  tarts  ; in  the  hot-houfe, 
pine  apples,  grapes,  apricots,  peaches  and  fine  cherries. 

Roots  and  Vegetables . 

SPRING  carrots,  horfe-^adifh,  beet-roots,  early 
cauliflowers , fpring  cabbages,  fprouts,  fpinach,  cofs, 
cabbage,  and  Silefia  lettuces,  all  forts  of  fmall  fallads, 
afparagus,  hotfpur  beans,  peas,  fennel,  mint,  balm, 
parfley,  and  all  forts  of  fweet  herbs,  cucumbers  and 
French  beans  forced,  radifhes  and  young  onions, 
mufhrooms  in  the  cucumber  frames. 

JUNE. 

Fijh . 

TURBOT,  trout,  mackrel,  mullets,  falmon,  fal- 
mon  trout,  foies,  fmelts,  eels,  lobfters,  crabs,  craw- 
fiih,  prawns,  and  fhrimps . 

Poultry . 

SPRING  fowls  and  chickens,  geefe,  ducks,  turkey 
poults,  young  wild  and  tame  rabbits,  pigeons,  leverets, 
and  wheat-ears. 
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Fruit . 

PINE  apples,  currants,  goofeberries,  fcarlet  draw- 
berries,  hautboys,  feveral  forts  of  cherries,  apricots, 
and  green  codlings. 

Roots  and  Vegetables . 

YOUNG  carrots,  early  potatoes,  young  turneps, 
peas,  garden  beans,  cauliflowers,  fummer  cabbages, 
fpinach,  cofs,  cabbage . and  Silefia  lettuces,  French 
beans,  cucumbers,  afparagus,  mufnrooms,  purflain, 
parfley,  thyme,  and  all  forts  of  fweet  herbs,  radilhes^ 
turnep  radiflies,  horfe-radifh,  and  onions. 

JULY. 

Fiji. b. 

TURBOT,  falmon,  falmon- trout,  Berwick  and 
frefh- water  trout,  red  and  grey  mullets,  John-a-dores, 
Icate,  t'hornback,  maids,  foies,  flounders,  eels,  lob- 
ders,  crawfifh,  prawns,  and  ihrimps. 

Game  and  Poultry . 

LEVERETS,  geefe,  ducks  and  ducklings,  fowls, 
chickens,  turkey  poults,  quails,  wild  rabbits,  wheat 
ears,  and  young  wild  ducks. 

Fruit . 

PINE  apples,  peaches,  apricots,  fcarlet  and  wood 
drawberries,  hautboys,  fummer  apples,  codlings,  dim- 
mer pears,  green-gage  and  Orleans  plums,  melons, 
currants,  goofeberries,  rafberries,  cherries  of  all  forts, 
and  green  walnuts  to  pickle. 

Roots  and  Vegetables . 

CARROTS,  potatoes,  turneps,  onions,  cauliflow- 
ers, marrowfat  and  other  peas,  Windfor  bean’s,  French 
beans,  mufhrooms,  artichokes,  fpinach,  forrel,  cab- 
bages, cucumbers,  cofs  and  cabbage  lettuces,  parfley, 

all 
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all  forts  of  fweet  and  pot  herbs,  mint,  balms,  falfify, 
and  field  muihrooms. 

AUGUST. 

Fijh. 

CODLINGS,  fome  turbot,  which  goes  out  this 
month,  fcate,  thornback,  maids,  haddocks,  flounders, 
red  and  grey  mullets,  Jofyv-a-dores,  foies,  pike,  perch, 
gudgeons,  roach,  eels,  oyfters,  and  craw-fifh,  fome 
ftifmon,  falmon  trout,  Berwick  and  frefh  water  trout. 

Game  and  Foul  try. 

LEVERETS,  geeefe,  turkey  poults,  ducks,  fowls’, 
chickens,  wild  rabbits,  quails,  wheat-ears,  young  wild 
ducks,  and  fome  pigeons. 

Fruit. 

PINE  apples,  melons,  cherries,  apricots,  peaches, 
nectarines,  apples,  pears,  all  forts  of  plums,  morella 
cherries,  filberts,  and  other  nuts,  currants,  rafberries, 
late  goofeberries,  figs,  early  grapes,  mulberries,  and 
ripe  codlings. 

Roots  and  Vegetables . 

CARROTS,  parfneps,  turneps,  potatoes,  onions, 
horfe-radifh,  beet-roots,  fhallots,  garlick,  cauliflowers, 
French  beans,  latter  peas,  cucumbers,  cabbages, 
fprouts,  cofs  lettuces,  endive,  celery,  parfley,  fweet 
herbs,  artichokes,  artichoke  fuckers,  chardoons^  mufli- 
rooms,  and  all  forts  of  fmali  fallads. 

SEPTEMBER. 

Fijh. 

COD,  codlings,  fcate,  thornback,  haddocks,  foies, 
whitings,  herrings  come  in'Full  feafon,  falmon,  fmelts^' 
flounders,  pike,  perch,  carp,  tench,  eels,  lampreys, 
oyfters,  cockles,  mufcles,  crawnfh,  prawns,  and  fhrimps. 
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Game  and  Poultry. 

HARES,  leverets,  partridges,  quails,  young  tur- 
kies,  geefe,  ducks,  capons,  pullets,  fowls,  chickens, 
pigeons,  wild  and  tame  rabbits,  wild  ducks,  widgeons, 
teals,  plovers,  larks,  and  pippets. 

Fruit • 

PINE  apples,  melons,  grapes,  peaches,  ne&arines, 
plums,  pears,  apples,  quinces,  medlars,  filberts,  hazel 
nuts,  walnuts,  morelia  cheries,  damfons,  white  and 
black  bullace. 

Roots  and  Vegetables . 

CARROTS,  parfneps,  potatoes,  turrieps,  leeks, 
horfe-radifh,  beet-roots,  onions,  fhallots,  garlick,  ce- 
lery, endive,  cofs  and  cabbage  lettuces,  artichokes, 
French  beans,  latter  peas,  mufhrooms,  cucumbers* 
red  and  other  cabbages,  cabbage  plants,  Jerufalem 
artichokes,  parfley,  forrel,  chervil,  thyme,  all  forts 
of  fweet  herbs,  mint,  balm,  and  all  forts  of  fmali 
failads. 

O C TOBER, 

Fijh. 

COD,  codlings,  brills,  haddocks,  whitings,  foies, 
herrings,  cole  filh,  holybert,  fmelts,  flounders,  eels, 
perch,  pike,  carp,  tench,  oyfters,  cockles,  mufcles,  * 
lobfters,  crabs,  crawflfh,  prawns,  and  fhrimps. 

Game  and  Poultry . 

HARES,  leverets,  pheafants,  partridges,  moor 
game,  groufe,  turkies,  geefe,  ducks,  capons,  pullets, 
fowls,  chickens,  pigeons,  wild  and  tame  rabbits,  all 
forts  of  wild  fowl,  larks,  plovers,  woodcocks,  fnipes, 
wood-pigeons,  pippets* 

Fruit . 

PINE,  apples,  peaches,  grapes,  figs,  medlars ; all 
fores  of  fine  apples  and  pears,  white  plums,  damfons, 

white 
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white  and  black  bullace,  quinces,  filberts,  walnuts, 
and  chefnuts. 

Roots  and  Vegetables. 

CARROTS,  parfneps,  potatoes,  turnips,  leeks, 
horfe-radifh,  onions,  fhallots,  garlick,  beet-roots,  arti- 
chokes, latter  cauliflowers,  red  and  white  cabbages, 
favoys,  cabbage  plants,  green  and  white  broccoli,  char- 
doons,  green  and  brown  cole,  celery,  endive,  fpinach, 
forrel,  chervil,  parfley,  purllain,  all  forts  of  fweet 
herbs,  cofs  and  cabbage  lettuces,  rocombole,  and  all 
forts  of  fmall  fallads. 

NOVEMBER. 

Fijh. 

COD,  falmon,  herrings,  bearbet,  holybert,  fmelts, 
flounders,  whitings,  haddocks,  pipers,  gurnets,  pike, 
perch,  ca'rp,  tench,  eels,  lobfters,  crabs,  oyfters,  muf- 
cles,  cockles,  quilks,  crawfifb,  prawns,  and  fhrimps. 

Game  and  Poultry. 

THE  fame  as  lad  month. 

Fruit . 

PINE  apples,  all  forts  of  winter  pears,  golden  pip- 
pins, nonpariels,  and  all  forts  of  winter  apples,  med- 
lars, white  and  black  bullace,  and  walnuts  kept  in  fand. 

Roots  and  Vegetables • 

TURNEPS,  potatoes,  carrots,  parfneps,  beets, 
fkirrets,  chardoons,  onions,  fhallots,  garlick,  rocom- 
bole, cauliflowers  in  the  green  houfe,  red  and  other 
cabbages,  favoys,  cabbage  plants,  winter  fpinach, 
forced  afparagus,  late  cucumbers,  forced  mufhrooms, 
parfley,  forrel,  chervil,  thyme,  all  forts  of  fweet  herbs, 
celery,  endive,  cabbage  lettuces,  brown  and  green 
* cole,  and  all  forts  of  fmall  fallads  under  glades. 
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Fijh . 

COD,  codlings,  holybert,  fcate,  flurgeon,  falmon, 
foies,  gurnets,  haddocks,  whitings,  fometimes  turbots 
come  with  the  foies,  herrings,  pike,  perch,  carp,  tench, 
eels,  lobfters,  crabs,  crawfifh,  mufcles,  cockles,  prawns, 
fhrimps,  Thames  flounders,  and  fmelts. 

Game  and  Poultry . 

HARES,  pheafants,  partridges,  moor  or  heath 
game,  groufe,  turkies,  geefe,  capons, . pullets,  fowls, 
chickens,  all  forts  of  wild  fowl,  woodcocks,  fnipes, 
larks,  wild  and  tame  rabbits,  dottrels,  wood-pigeons, 
black-birds,  thrufhes^  and  plovers,  both  green  and 
grey. 

Fruit . 

ALL  forts  of  winter  pears  and  apples,  medlars, 
chefnuts,  Portugal  grapes,  and  grapes  hung  in  a room, 
and  walnuts  kept  in  fand. 

Roots  and  Vegetables . 

THE  fame  as  November,  only  cucumbers  in 
frames,  inflead  of  late  cucumbers. 

N.  B.  Beef,  veal,  and  mutton  are  in  feafon  all  the 
year  ; houfe  lamb  in  January,  February,  March,  April, 
May,  October,  November,  and  December ; grafs 
lamb  comes  in  at  Eafter,  and  lafls  till  Michaelmas  ; 
pork  from  September  till  April,  or  May  ; roafting 
pigs  all  the  year;  buck  venifon  in  June,  July,  Augult, 
and  September;  and  doe  and  heifer  venifon  in  October, 
November,  December,  and  January. 
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WINES; 

Raifin  Wine . 

TAKE  two  hundred  weight  of  raifins,  flalks  and 
all,  and  put  them  into  a large  hogftiead,  fill  it 
with  water,  let  it  deep  a fortnight,  dirring  them  every 
day ; then  pour  off  all  the  liquor,  prefs  the  raifms  * 
put  both  liquors  together  in  a nice,  clean  veffel  that 
will  juft  hold  it,  for  it  mud  be  full ; let  it  dand  till  it 
is  done  hiding,  or  making  the  lead  noife  ; then  Hop  it 
clofe,  and  let  it  dand  fix  months ; peg  it,  and  if  you 
find  it  quite  clear,  rack  it  off  in  another  veffel,  dop  it 
clofe,  and  let  it  dand  three  months  longer  ; then  bottl'u 
it,  and  when  you  ufe  it  rack  it  oft'  into  a decanter. 

Elder  Wine . 

PICK  the  elder-berries  when  full  ripe,  put  them 
into  a done  jar,  and  fet  them  in  the  oven,  or  a kettle 
of  boiling  water,  till  the  jar  is  hot  through ; then  take 
them  out  and  drain  them  through  a coarfe  cloth, 
wringing  the  berries,  and  put  the  juices  into  a clean 
kettle  j (to  every  quart  of  juice  put  a pound  of  ftne 
Lifbon  fugar)  let  it  boil,  and  fkim  it  well ; when  it  is 
clear  and  ftne  pour  it  into  a jar;  when  cold  cover  ir 
clofe,  and  keep  it  till  you  make  raifin  wine ; then 
when  you  tun  your  wine,  to  every  gallon  of  wine  put 
half  a pint  of  the  elder  fyrup.  * 

Orange  Wine . 

TAKE  twelve  pounds  of  the  bed  powder  fugar, 
with  the  whites  of  eight  or  ten  eggs  well  beaten,  put 
them  into  fix  gallons  of  fpring  water,  and  b-oil  it  three 
quarters  of  an  hour*  when  cold,  put  into  it  fix  fpoons- 

ful 
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ful  of  yeaft  and  the  juice  of  twelve  lemons,  which, 
being  pared,  mud  dand  with  two  pounds  of  white 
fugar  in  a tankard ; and  in  the  morning  fkim  off  the 
top,  and  then  put  it  into  the  water;  then  add  the  juice 
and  rinds  of  fifty  oranges,  but  not  the  white  parts  of 
the  rinds,  and  fo  let  it  work  all  together  two  days  and 
two  nights ; then  add  two  quarts  of  rhenifh  or  white 
wine,  and  put  it  into  your  vefTel. 

Orange  Wine  with  Raijins . 

TAKE  thirty  pounds  of  good  Malaga  raifins  picked 
clean,  and  chop  them  fmall ; take  twenty  large  Seville 
oranges,  ten  of  them  you  mud  pare  as  thin  as  for  pre- 
ferving ; boil  about  eight  gallons  of  foft  water  till  a 
third  be  confumed,  let  it  cool  a little,  then  put  five 
gallons  of  it  hot  upon  your  raifins  and  orange  peel,  dir 
it  well  together,  cover  it  up,  and  when  it  is  cool  let 
it  dand  five  days,  fiirring  it  once  or  twice  a day;  then 
pafs  it  through  a hair  fieve,  and  with  a fpoon  prefs  it 
dry  as  you  can ; put  it  in  a runlet  fit  for  it,  and  put 
to  it  the  rind  of  the  other  ten  oranges  cut  as  thin  as 
the  fird;  then  make  a fyrup  of  the  juice  of  twenty 
oranges,  with  a pound  of  white  fugar,  (it  mud  be 
made  the  day ‘before  you  tun  it  up)  dir  it  well  to- 
gether, and  ftop  it  dole;  let  it  dand  two  months  to 
clear,  then  bottle  it  up.  It  will  keep  three  years,  and 
is  better  for  keeping. 

Rider  Flower  Wine , very  like  Frontiniac . 

TAKE  fix  gallons  of  fpring  water,  twelve  pounds 
of  white  fugar,  and  fix  pounds  of  raifins  of  the  fun 
chopped ; boil  thefe  together  one  hour  *,  then  take  the 
flowers  of  elder  that  are  falling,  and  rub  them  off  to  the 
quantity  of  half  a peck;  when  the  liquor  is  cold,  put 
them  in  ; the  next  day  put  in  the  juice  of  three  lemons 
and  four  fpoonsful  of  good  ale  yead;  let  it  dand  co- 
vered up  two  days ; then  drain  it  oft,  and  put  it  in  a 
veil'd  fit  for  it ; to  every  gallon  of  wine  put  a pound 
of  rhenifh,  and  put  your  bung  lightly  on  for  a fort- 
night > 
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night ; then  flop  it  down  clofe,  let  it  ftand  fix  months, 
and  if  you  find  it  is  fine  bottle  it  off. 

Goofeberry  Wine . 

GATHER  your  goofeberries  in  dry  weather,  when 
they  are  half  ripe,  pick  them,  and  bruife  a peck  in  a tub 
with  a wooden  mallet ; then  take  a horfe-hair  cloth, 
and  prefs  them  as  much  as  pofiible,  without  breaking 
the  feeds;  when  you  have  preffed  out  all  the  juice,  to 
every  gallon  of  goofeberries  put  three  pounds  of  fine 
dry  powder  fugar,  and  (till  it  all  together  till  the  fugar 
is  difiolved;  then  put  it  in  a vefiel  or  calk,  which 
mull  be  quite  full ; if  ten  or  twelve  gallons,  let  it  ftand 
a fortnight ; if  a twenty  gallon  calk,  five  weeks ; fet  it 
in  a cool  place,  then  draw  it  off  from  the  lees;  clear 
the  vefiel  of  the  lees,  and  pour  in  the  clear  liquor 
again ; if  it  be  a ten  gallon  calk,  let  it  ftand  three 
months ; if  a twenty  gallon,  four  months ; then  bottle 
it  off. 

Currant  Wine . 

GATHER  your  currants  on  a fine  dry  day,  when 
the  fruit  is  full  ripe,  ftrip  them,  put  them  in  a large 
pan,  and  bruife  them  with  a wooden  peftle ; let  them 
ftand  in  a pan  or  tub  twenty- four  hours  to  ferment ; 
then  run  it  through  a hair  fieve,  and  do  not  let  your 
hand  touch  the  liquor ; to  every  gallon  of  this  liquor 
put  two  pounds  and  a half  of  white  fugar,  ftir  it  well 
together,  and  put  it  into  your  vefiel ; to  every  fix  gal- 
lons put  in.  a quart  of  brandy,  and  let  it  ftand  fix 
weeks ; if  it  is  fine,  bottle  it;  if  it  is  not,  draw  it  off 
as  clear  as  you  can  into  another  vefiel,  or  large  bottles, 
and  in  a fortnight  bottle  it  in  fmall  bottles. 

Cherry  Wine . 

PULE  your  cherries  when  full  ripe  off  the  (talks, 
and  prefs  them  through  a hair  fieve ; to  every  gallon 
of  liquor  put  two  pounds  of  lump  fugar  beat  fine,  ftir 
it  together,  and  put  it  into  a vefiel ; (it  muft  be  full) 
when  it  has  done  working  and  makingjrny  noife,  (top 
it  clofe  for  three  months,  and  bottle  it  off, 
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Birch  Wine-. 

THE  feafon  for  procuring  the  liquor  from  the  birch 
trees  is  in  the  beginning  of  March,  while  the  lap  is 
riling,  and  before  the  leaves  Ihoot  out ; for  when  the 
fap  is  come  forward,  and  the  leaves  appear,  the  juice* 
by  being  long  digeded  in  the  bark,  grows  thick  and 
coloured,  which  before  was  thin  and  clear. 

The  method  of  procuring  the  juice  is  by  boring  holes 
in  the  body  of  the  tree  and  putting  in  foffets,  which 
are  commonly  made  of  the  branches  of  elder,  the  pith 
being  taken  out.  You  may,  without  hurting  the  tree, 
if  large,  tap  it  in  feveral  places,  four  or  five  at  a time ; 
and  by  that  means  fave  from  a good  many  trees  feveral 
gallons  every  day ; if  you  have  not  enough  in  one  day* 
the  bottles  in  which  it  drops  mud  be  corked  clofe,  and 
rofined  or  waxed ; however,  make  ufe  of  it  as  foon  as 
you  can. 

T ake  the  fap  and  boil  it  as  long  as  any  feum  rifes, 
fkimming  it  all  the  time ; to  every  gallon  of  liquor  put 
four  pounds  of  good  fugar,  and  the  thin  peel  of  a le- 
mon j boil  it  afterwards  half  an  hour,  fkimming  it*  very 
well,  pour  it  into  a clean  tub,  and  when  it  is  almoft 
cold  fet  it  to  work  with  yead  fpread  upon  a toad  ; let 
it  dand  five  or  fix  days,  dirring  it  often ; then  take 
luch  a cade  as  will  hold  the  liquor  ; fire  a large  match 
dipped  in  brimdone,  and  throw  it  into  the  cafk ; dop 
it  clofe  till  the  match  is  extinguifhed ; tun  your  wine, 
and  lay  the  bung  on  light  till  you  find  it  has  done 
working ; dop  it  clofe,  and  keep  it  three  months  * 
then  bottle  it  off. 

Qiiince  Wine . 

GATHER  the  quinces  when  dry  and  full  ripe; 
take  twenty  large  quinces,  wipe  them  clean  with  a 
coarfe  cloth,  and  grate  them  with  a large  grater  or  rafp 
as  near  the  core  as  you  can,  but  none  of  the  core; 
boil  a gallon  of  fpring  water,  throw  in  your  quinces, 
and  let  it  bo?l  foftly  a quarter  of  an  hqur ; then  drain 
them  well  into  an  earthen  pan  on  two  pounds  of 

double- 
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double-refined  fugar;  pare  the  peel  of  two  large  le- 
mons, throw  in  and  fqueeze  the  juice  through  a ficv..\ 
and  ftir  it  about  till  it  is  very  cool ; then  toad  a little 
bit  of  bread  very  thin  and  brown,  rub  a little  yea  11  on 
it,  let  it  (land  ciofe  covered  twenty-four  hours ; then 
take  out  the  toad  and  lemon,  put  it  up  in  a cag,  keep 
it  three  months,  and  then  bottle  it*  If  you  make  a 
twenty- gallon  calk,  let  it  dand  fix  months  before  you 
bottle  it;  when  you  drain  your  quinces,  you  are  to 
wring  them  hard  in  a coarfe  cloth. 

Cow  flip  9 or  Clary  Wine. 

TAKE  fix  gallons  of  water,  twelve  pounds  of  fugar* 
the  juice  of  fix  lemons,  and  the  whites  of  four  eggs 
beat  very  well ; put  all  together  in  a kettle,  let  it  boil 
half  an  hour,  and  fkim  it  very  well ; take  a peck  of 
cowfiips,  (if  dry  ones,  half  a peck)  put  them  into  a 
tub  with  the  thin  peeling  of  fix  lemons,  then  pour  on 
the  boiling  liquor,  and  dir  them  about;  wrhen  aimod 
cold,  put  in  a thin  toad,  baked  dry  and  rubbed  with 
yead ; let  it  dand  two  or  three  days  to  work  ; if  you 
put  in  before  you  tun  it  fix  ounces  of  fyrup  of  citron, 
or  lemons,  with  a quart  of  Rhenifh  wine,  it  will  be  a 
great  addition  ; the  third  day  drain  it  off,  and  fqueeze 
the  cowfiips  through  a coarfe  cloth ; then  drain  it- 
through  a flannel  bag,  and  tun  it  up ; lay  the  bung 
loofe  two  or  three  days,  to  fee  if  it  works,  and  if  it 
does  not,  bung  it  down  tight;  let  it  dand  three  months, 
then  bottle  it. 

Turnep  Wine « 

TAKE  a good  many  turneps,  pare,  flice,  and  put 
them  in  a cyder  prefs,  and  prefs  out  all  the  juice  very 
well ; to  every  gallon  of  juice  put  three  pounds  of 
lump  fugar ; have  a veflel  ready,  jud  big  enough  to 
hold  the  juice,  put,  your  fugar  into  a veflel,  and  alfo 
to  every  gallon  of  juice  half  a pint  of  brandy  ; pour  in 
the  juice,  and  lay  fomething  over  the  bung  for  a week, 
to  fee  if  it  works ; if  it  does,,  you  mud  not  bung  it 
down  till  it  has  done  working ; then  dop  it  ciofe  for 
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three  months,  and  draw  it  off  in  another  veffel  ; when 
it  is  fine  bottle  it  off. 

Rafoerry  Wine. 

TAKE  fome  fine  rafberries,  bruife  them  with  the 
back  of  a fpoon,  then  ftrain  them  through  a flannel 
bag  into  a (lone  jar;  to  each  quart  of  juice  put  a 
pound  of  double-refined  fugar,  ftir  it  well  together, 
and  cover  it  clofe ; let  it  (land  three  days,  then  pour 
it  off  clear ; to  a quart  of  juice  put  two  quarts  of  white 
wine,  and  bottle  it  off;  it  will  be  fit  to  drink  in  a 
week.  Brandy  made  thus  is  a very  fine  dram,  and  a 
much  better  way  than  fteeping  the  rafberries. 

Mead  Wine . 

AS  there  are  feveral  forts  of  mead  wine,  it  will  be 
proper  to  deferibe  them  feparately ; white  or  lack  mead 
is  made  thus : to  every  five  gallons  of  water  add  one 
gallon  of  the  bell  honey,  fet  it  on  the  fire,  and  boil  it 
well  together  for  one  hour,  taking  care  to  Ikim  it  well ; 
then  take  it  off  the  fire,  and  put  it  away  to  cool ; then 
take  two  or  three  races  of  ginger,  a flick  of  cinnamon, 
and  two  nutmegs,  bruife  them  a little,  put  them  in  a 
Holland  bag,  and  put  them  in  the  hot  liquor,  fo  let 
it  {land  till  it  is  nearly  cold ; then  put  as  much  ale 
yeaft  to  it  as  will  make  it  work,  keep  it  in  a warm 
place,  as  they  do  ale,  and  when  it  has  worked  well  put 
it  into  a calk  that  will  jufi  hold  it,  and  in  two  or  three 
months  bottle  it  off,  cork  it  well,  and  keep  it  for  ufe. 

Walnut  mead  is  made  thus : to  every  two  gallons 
of  water  put  feven  pounds  of  honey,  and  boil  them 
together  for  three  quarters  of  an  hour ; then  to  every 
gallon  of  liquor  put  about  twenty-four  walnut-leaves, 
pour  your  liquor  boiling  hot  over  them,  and  let  it 
fland  all  night ; then  take  out  the  leaves,  and  put  in  a 
cupful  of  yeaft ; let  it  work  two  or  three  days ; then 
make  it  up,  and  after  it  has  flood  three  months  botde 
ir,  cork  it  tight,  and  keep  it  for  ufe. 

Cowflip  mead  is  made  in  the  following  manner : to 
ten  gallons  of  water  put  twenty  pounds  of  the  beft 
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honey,  boil  it  till  near  one  gallon  is  wafted,  and  fkim 
it  well ; have  ready  ten  lemons  cut  in  halves,  take 
three  quarts  of  the  hot  liquor  and  put  to  the  lemons ; 
put  the  reft  of  the  liquor  into  a tub,  with  five  pecks  of 
cowflips,  and  let  them  ftand  all  night ; then  put  in  the 
liquor  with  the  lemons,  fix  large  fpoonsful  of  good  ale 
yeaft,  and  a handful  of  fweet- brier ; ftir  them  all  well 
together,  and  let  them  work  three  or  four  days ; 
then  ftrain  the  liquor,  from  the  ingredients  and  put  it 
in  a calk  ; let  it  ftand  fix  months,  then  bottle  it  for 
ufe. 

Blackberry  Wine . 

TAKE  your  berries  when  full  ripe,  put  them  into 
a velfel  of  wood  or  ftone,  with  a fpicket  in  it,  and 
pour  upon  them  as  much  boiling  water  as  will  juft  ap- 
pear at  the  top  of  them  ; as  foon  as  you  can  bear  your 
hand  in  them,  bruife  them  very  well,  till  all  the  berries 
are  broke  ; then  let  them  ftand,  clofe  covered,  till  the 
berries  are  well  wrought  up  to  the  top,  which  is  ufually 
in  three  or  four  days;  then  draw  the  clear  juice  off 
into  another  veffel,  and  add  to  every  ten  quarts  of  this 
liquor  one  pound  of  moift  fugar;  ftir  it  well  in,  and 
let  it  ftand  to  work  in  another  veffel,  like  the  firft,  a 
week  or  ten  days;  then  draw  it  off  at  the  fpicket, 
through  a jelly  bag,  into  a large  veffel ; take  four 
ounces  of  ifinglafs,  lay  it  in,  deep  it  twelve  hours  in  a 
pint  of  white  wine,  and  then  boil  it  till  it  is  diffolved 
over  a flow  fire ; then  take  a gallon  of  your  black- 
berry juice,  put  in  the  ifinglafs,  give  it  a boil  up,  and 
put  it  hot  to  the  reft;  put  it  into  a veffel,  flop  it  up 
clofe  till  it  has  purged  and  fettled;  then  bottle  it,  cork 
it  tight,  put  it  in  a cold  cellar,  and  it  will  be  fit  to 
drink  in  three  months. 

Damfon  Wine . 

GATHER  your  damfons  on  a fine  day,  when  they 
are  ripe,  weigh  them,  and  then  bruife  them  ; put 
them  into  a ftone  ftein  that  has  a cock  in  it,  and  to 
fixteen  pounds  of  fruit  boil  two  gallons  of  water,  fkim 
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*t,  pour  it  over  the  fruit  fcalding  hot,  and  let  it  ftand 
two  days  j then  draw  it  off,  and  put  it  into  a veffel, 
and  to  every  two  gallons  of  liquor  put  five  pounds  of 
fine  fugar ; fill  up  the  veifel,  and  ftop  it  clofe $ keep 
it  in  a cool  cellar  for  twelve  months ; then  bottle  it, 
and  put  a fmall  lump  of  fugar  into  each  bottle ; cork 
them  well,  and  it  will  be  fit  for  ufe  in  two  months 
after. 

Grape  Wine . 

TO  every  gallon  of  ripe  grapes  put  a gallon  of  fofc 
water,  bruife  the  grapes,  let  them  (land  a week  with- 
out ftirring,  and  draw  the  liquor  off  fine  ; to  every 
gallon  of  wine  put  three  pounds  of  lump  fugar ; put  it 
into  a veffel,  but  do  not  ftop  it  till  it  has  done  hiffing; 
then  ftop  it  clofe,  and  in  fix  months  it  will  be  fit  to 
bottle. 

Apricot  Wine . 

TAKE  fix  pounds  of  loaf  fugar  and  fix  quarts  o^ 
wrater,  boil  them  together,  and  fkim  it  well ; then  put 
in  twelve  pounds  of  apricots  pared  and  ftoned,  and 
boil  them  till  they  are  tender  then  ftrain  the  liquor 
from  the  apricots,  put  it  into  a ftone  bottle,  and  when 
it  is  fine  bottle  it  j cork  it  well  and  keep  it  in  a cool 
cellar  for  ufe. 

Balm  Wine . 

TAKE  twenty  pounds  of  lump  fugar  and  four  gal- 
lons and  a half  of  water,  boil  it  gently  for  one  hour, 
and  put  it  into  a tub  to  cool  *,  take  two  pounds  of  the 
tops  of  green  balm,  and  bruife  them,  put  them  into  a 
barrel  with  a little  new  yeaft,  and  when  the  liquor  is 
nearly  cold  pour  it  on  the  balm ; ftir  it  well  together, 
and  let  it  ft  and  twenty-four  hours,  ftirring  it  often  $ 
then  bung  it  up,  and  let  it  ftand  fix  weeks : then  bot- 
tle it  off ; put  a lump  of  fugar  in  each  bottle,  cork  it 
tight,  and  the  longer  you  keep  it  the  better  it  will  be. 

Mountain  Wine . 

TAKE  and  pick  all  the  ftalks  out  of  your  fine  Ma- 
laga raifins,  chop  them  very  fmall,  and  put  ten  pounds 
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of  them  to  every  two  gallons  of  fpring  water;  let  them 
fteep  three  weeks,  ftirring  them  often  ; then  fqueeze 
out  the  liquor,  and  put  it  into  a veffel  that  will  juft 
hold  it,  but  do  not  ftop  it  till  it  has  done  hilling  ; then 
bung  it  up  clofe,  and  it  will  be  fit  for  ufe  in  fix  months,  / 

Black  Cherry  Brandy . 

T AKE  and  pick  eight  pounds  of  black  moroon 
cherries,  and  eight  pounds  of  fmall  black  cherries,  put 
them  in  a mortar  and  bruife  them,  or  leave  them 
whole  if  you  pleafe ; put  them  into  a cafk,  and  pour 
fix  gallons  of  good  brandy  over  them ; put  in  two 
pounds  of  loaf  fugar  broke  to  pieces,  a quart  of  fack, 
ftir  all  well  up  together,  and  let  it  ftand  two  months ; 
then  draw  it  off  into  pint  bottles,  cork  it  tight,  and 
keep  it  for  ufe.  You  may  make  it  with  morella  cher- 
ries the  fame  way. 

Rajherry  Brandy . 

TAKE  two  gallons  of  rafberries,  pick  them  from 
the  ftalks,  bruife  them  with  your  hands,  and  put  them 
into  a caff ; put  eight  gallons  of  good  brandy  over 
them,  put  in  two  pounds  of  loaf  fugar  beat  fine,  and  a 
quart  of  fack  ; ftir  all  well  up  together,  and  let  it  ftand 
a month  ; then  draw  it  off  clear  into  another  caff,  and 
when  it  is  fine  bottle  it,  cork  the  bottles  well,  and 
keep  it  for  ufe. 

Orange  Shrub. 

BREAK  one  hundred  pounds  of  loaf  fugar  in  fmall 
pieces,  put  it  into  twenty  gallons  of  water,  boil  it  till 
the  fugar  is  melted,  fkim  it  well,  and  put  it  in  a tub 
to  cool;  when  cold,  put  it  into  a caff,  with  thirty 
gallons  of  good  Jamaica  rum,  and  fifteen  gallons  of 
orange  juice,  (mind  to  ftrain  all  the  feeds  out  of  the 
juice)  mix  them  well  together;  then  beat  up  the 
whites  of  fix  eggs  very  well,  ftir  them  well  in,  let  it 
ftand  a week  to  fine,  and  then  draw  it  off  for  ufe.  By 
the  fame  rules  you  may  make  any  quantity  you  want. 
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CORDIAL  WATERS. 


Proper  Rules  to  be  obferved  in  making  Cordial 

Waters . 

IF  your  ftill  is  a limber,  mind  and  fill  the  top  with 
cold  water ; when  you  fet  it  on,  make  a pafte  of 
flour  and  cold  water,  and  clofe  the  bottom  of  your 
ftill  with  it ; take  care  that  your  fire  is  not  fo  hot  as 
to  make  it  boil  over,  as  that  will  weaken  the  fpirit  of 
your  water  > you  muft  frequently  change  your  water 
on  the  top  of  your  ftill,  and  never  let  it  be  fcalding 
hot,  then  your  ftill  will  drop  gradually.  If  you  ufe 
a hot  ftill,  when  you  put  on  the  top,  dip  a cloth  in 
white  lead  and  oil  mixed  together,  and  lay  it  well  over 
the  edges  of  your  ftill,  and  a coarfe  cloth  over  the 
top,  and  make  a flow  fire  under  it,  but  mind  and  keep 
it  very  clear ; when  your  cloth  is  dry  dip  it  in  cold 
water,  and  lay  it  on  again ; and  if  your  ftill  is  very 
hot,  wet  another  clbth  and  lay  it  round  the  top ; when 
you  ufe  a worm-ftill,  keep  your  tub  full  to  the  top 
with  water,  and  change  it  often,  to  prevent  its  grow- 
ing hot. 

Walnut  Water . 

TAKE  a peck  of  fine  green  walnuts,  bruife  them 
well  in  a large  mortar,  put  them  in  a pan  with  a hand- 
ful of  balm  bruifed,  put  two  quarts  of  good  French 
brandy  to  them,  cover  them  clofe,  and  let  them  lay 
three  days;  the  next  day  difiili  them  in  a cold  ftill; 
from  this  quantity  draw  three  quarts,  which  you  may 
do  in  a day. 
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Treacle  Water . 

TAKE  the  juice  of  green  walnuts,  four  pounds  of 
rue,  carduas,  marygold,  and  balm,  of  each  three 
pounds;  roots  of  butter-bur  half  a pound,  roots  of 
burdock  one  pound ; angelica  and  maftic-wort,  of  each 
half  a pound;  leaves  offcordium  fixhandsful;  Venice 
treacle  and  mithridates,  of  each  half  a pound  ; old 
Canary  wine  two  pounds,  white  wine  vinegar  fix 
pounds,  juice  of  lemon  fix  pounds  ; and  diftill  this  in 
an  alembic. 

Treacle  Water , Lady  Monmouth's  Way . 

TAKE  three  ounces  of  hartfhorn,  fhaved  and 
boiled  in  borage  water,  or  fuccory,  wood-forrel,  or 
refpice  water,  or  three  pints  of  any  of  thefe  waters 
boiled  to  a jelly,  and  put  the  jelly  and  hartlhorn  both 
into  the  ftill  and  add  a pint  more  of  thefe  waters ; 
when  you  put  it  into  the  ftill,  take  the  roots  of  ele- 
campane, gentian,  cyprefs,  tuninfal,  of  each  an  ounce ; 
forrel  roots  two  ounces,  blefted  thiftle,  called  carduas, 
and  angelica,  each  one  ounce ; balm,  fweet-marjorum 
and  burnet,  half  a handful  of  each;  lily  comvally 
flowers,  borage,  buglos,  rofemary,  and  marygold 
flowers,  of  each  two  ounces ; citron  rinds,  carduas 
feeds,  and  citron  feeds ; then  prepare  all  thefe  ftmples 
thus  : gather  the  flowers  as  they  come  in  feafon,  and 
put  them  in  glaftes  wirh  a wide  mouth,  and  put  with 
them  as  much  good  fack  as  will  cover  them,  and  tie  up 
the  glaftes  clofe  with  bladders  wetted  in  the  fack,  with 
a cock  and  leather  tied  upon  it  clofe,  adding  more 
flowers  and  fack,  as  occafion  is ; and  when  one  glafs 
is  full  take  another,  till  you  have  your  quantity  of 
flowers  to  diftill;  put  cochineal  into  a pint  bottle,  with 
half  a pint  of  fack,  and  tie  it  up  with  a bladder  under 
the  cork,  and  another  on  the  top  wetted  with  fack, 
tied  up  clofe  with  brown  thread;  and  then  cover  it* 
clofe  with  leather,  and  bury  it  handing  upright  in  a bed 
of  hot  horfe-dung  for  nine  or  ten  days  ; look  at  it,  and 
if  it  difiolve  take  it  out  of  the  dung,  but  do  not  open 
it  till  you  diftUl  3 flice  all  the  rofes,  beat  the  feeds  and 
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the  alkermes  berries,  and  pur  them  into  another  glafs 
amongft  all,  but  put  no  more  fack  than  there  is  occa- 
fion  for ; and  when  you  intend  to  diftill  ; take  a 
pound  of  the  bell  Venice  treacle,  and  dilfolve  it  in 
fix  quarts  of  the  bed  white  wine,  and  three  of  red 
rcfe  water ; put  all  the  ingredients  into  a large  bowl, 
dir  them  all  together,  and  diftill  them  in  a glafs  (till 
balneum  marine ; open  not  the  ingredients  till  the 
fame  day  you  diftill. 

Black  Cherry  Water . 

TAKE  fix  pounds  of  black  cherries,  and  bruife 
them  fmall ; then  put  to  them  the  tops  of  rofemary, 
fweet  marjorum,  fpearmint,  angelica,  balm,  mary- 
gold  Rowers,  of  each  a handful ; dried  violets  one 
ounce ; anife-feeds  and  fweet  fennel  feeds,  of  each 
half  an  ounce,  bruifed ; cut  the  herbs  fmall,  mix  all 
together,  and  diftill  them  off  in  a cold  ftill. 

Myjlerical  Water , 

TAKE  betony,  roots  of  lovage,  feeds  of  wild 
parfhips,  of  each  two  ounces  3 roots  of  fingle  piony 
four  ounces,  of  miftetoe  of  the  oak  three  ounces, 
myrrh  a quarter  of  an  ounce,  caftor  half  an  ounce ; 
beat  all  thefe  together,  and  add  to  them  a quarter  of 
a pound  of  dried  mille-pede;  pour  on  thefe  three 
quarts  of  mugwort-water,  and  two  quarts  of  brandy  3 
let  them  ftand  in  a clofe  veffel  eight  days;  then  ftill 
it  in  a cold  ftill  palled  up.  You  may  draw  off  nine 
pints  of  water,  and  fweeten  it  to  your  tafte 3 mix  all  to- 
gether, and  bottle  it  up. 

Red  Rofe  Buds . 

WET  your  rofes  in  fair  water  3 four  gallons  of  rofeS 
will  take  near  two  gallons  of  water ; then  ftill  them  iq 
a cold  ftill,  take  the  fame  ftilied  water,  and  put  into 
it  as  many  freih  rofes  as  it  will  wet  3 then  ftill  them 
again, 

Mint,  balm,  parftey?  and  penny-royal  water,  diftill 
tl}e  fame  way. 
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Roots. 

Plague  Water . 
Flowers. 

Seeds. 

Angelica, 

Wormwood, 

Harts-tongue, 

Dragon, 

Succory, 

Ho  rehound. 

May  wort. 

Hyfop, 

Fennel, 

Mint, 

Agrimony, 

Mel  dot. 

Rue, 

Fennel, 

St.  John’s- wort. 

Carduas, 

Cowflips, 

Comfrey, 

Origany, 

Poppies, 

Feverfew, 

Winter- favoury. 

Plantain, 

Red  rofe  leaves. 

Broad  thyme. 

Setfoil, 

Wood-forrel, 

Rofemary, 

Vervain, 

Pellitoryofthewall 

Pimpernel, 

Maidenhair, 

Heart’s-eafe, 

Sage, 

Motherwort, 

Centuary, 

Fumatory, 
Colt's  foot, 

Co  wage, 

Sea-drink,  a good 

Golden  rod. 

handful  of  each 

Scabeous, 

Gromweil, 

of  the  aforefaid 

Borrage, 

Dill. 

things. 

Saxifrage, 

Betony, 

Liverwort, 

Germander. 

Gentian-root, 
Butterbur- root, 
Piony-root, 
Bay-berries, 
Juniper-berries, 
of  each  of  thefe 
a pound. 

One  ounce  of  nutmegs,  one  ounce  of  cloves,  and  half 
an  ounce  of  mace ; pick  the  herbs  and  flowers,  and 
fhred  them  a little ; cut  the  roots,  bruife  the  berries, 
and  pound  the  fpices  fine;  take  a peck  of  green  wal- 
nuts, and  chop  them  fmall;  mix  all  thefe  together, 
and  lay  them  to  deep  in  fack-lees,  or  any  white  wine- 
lees,  if  not  in  good  ipirit ; but  wine-lees  are  bed; 
let  them  lay  a week  or  better ; be  fure  to  dir  them 
once  a day  with  a dick,  and  keep  them  clofe  covered  ; • 
then  dill  them  in  an  alembic  with  a flow  fire,  and  take 
care  your  dill  does  not  burn.  The  flrd,  fecoiid,  and 
third  running  is  good,  and  fome  of  the  fourth  ; let 
$hem  dand  till  cold,  then  put  them  together. 
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Surfeit  Water . 

YOU  mu  ft  take  the  fcurvy-grafs,  brook- lime 
water-creffes,  Roman  wormwood,  rue,  mint,  balm, 
fage,  cleavers,  of  each  one  handful ; green  mcrery  two 
handsful ; poppies,  if  frefh,  half  a peck,  if  dry  a 
quarter  of  a peck  ; cochineal  fix-pennyworth ; faffron 
fix-pennyworth  ; anife- feeds,  carraw ay -feeds,  corian- 
der-feeds, cardamom-feeds,  of  each  an  ounce ; li- 
quorice two  ounces^  fcraped  figs  fplit  a pound,  rai- 
fms  of  the  fun  ftoned  a pound,  juniper  berries  an 
ounce,  bruifed  nutmeg  an  ounce,  beaten  mace  an 
ounce,  fweet  fennel-feeds  an  ounce  bruifed,  a few 
flowers  of  rofemary,  marygold,  and  fage  flowers;  put 
all  thefe  into  a large  ftone  jar,  and  put  to  them  three 
gallons  of  French  brandy,  cover  it  clofe,  and  let  it 
Hand  near  the  fire  for  three  weeks ; ftir  it  three  times 
a week ; be  fure  to  keep  it  clofe  flopped,  and  then 
ilrain  it  off ; bottle  your  liquor,  and  pour  on  the  in- 
gredients a gallon  more  of  French  brandy  ; let  it  ftand 
a week,  ftirring  it  once  a day  ; then  diftill  it  in  a cold 
ftill ; and  this  will  make  a fine  white  furfeit  water. 

You  may  make  this  water  at  any  time  of  the  year, 
if  you  live  at  London,  becaufe  the  ingredients  are 
always  to  be  had,  either  green  or  dry ; but  it  is  be  ft 
made  in  fummer. 

Milk  Water . 

TAKE  two  good  handsful  of  wormwood,  as  much 
carduus,  as  much  rue ; four  handsful  of  mint,  as 
much  balm,  and  half  as  much  angelica : cut  thefe  a 
little,  put  them  into  a cold  ftill,  and  put  to  them  three 
quarts  of  milk ; let  your  fire  be  quick  till  your  ftill 
drops,  and  then  flacken  it.  Y ou  may  draw  off  two 
quarts  ; the  firft  quart  will  keep  all  the  year. 

Stags  Heart  Water . 

TAKE  balm  four  handsful,  fweet  marjorum  one 
handful,  rofemary  flowers,  clove  gilliflowers  dried, 
dried  rofe-buds,  borrage-flowers,  of  each  an  ounce; 

mary- 
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marygold  flowers  half  an  ounce ; lemon  peel  two 
ounces ; mace  and  cardamum,  of  each  thirty  grains ; 
of  cinnamon  fixty  grains ; or  yellow  and  white  fan- 
ders,  of  each  a quarter  of  an  ounce;'  lhavings  of 
hartfhorn  an  ounce;  take  nine  oranges,  and  put  in  the 
peel ; then  cut  them  in  fmall  pieces ; pour  upon  thefe 
two  quarts  of  the  beft  Rhenifh,  or  the  bed  white 
wine  ; let  it  infufe  three  or  four  days,  being  very  clofe 
flopped  in  a cellar,  or  cool  place ; if  it  infufe  nine  or 
ten  days,  it  is  better. 

Take  a dag’s  heart,  and  cut  off  all  the  fat,  cut  it 
very  fmall,  and  pour  in  fo  much  Rhenifh,  or  white 
wine,  as  will  cover  it ; let  it  dand  all  night  clofe  co- 
vered in  a cool  place ; the  next  day  add  the  aforefaid 
things  to  it,  mixing  it  very  well  together,  adding  to  it 
a pint  of  the  bed  rofe-water,  and  a pint  of  the  juice 
of  celandine,  (if  you  pleafe  you  rhay  put  in  ten  grains 
of  faffron)  and  fo  put  it  in  a glafs  dill,  diddling  in 
water,  raifmg  it  well  to  keep  in  the  deam,  both  of  the 
dill  and  receiver. 

To  make  Angelico,  Water . 

TAKE  eight  handsful  of  the  leaves,  wafh  them  and 
cut  them,  and  lay  them  on  a table  to  dry;  when  they 
are  dry  put  them  into  an  earthen  pot,  and  put  them  to 
four  quarts  of  dromg  wine  lees,  let  it  day  for  twenty- 
four  hours,  but  dir  it  twice  in  the  time;  then  put  it 
into  a warm  dill,  or  alembic,  and  draw  it  off;  cover 
your  bottles  with  a paper,  and  prick  holes  in  it,  fo  let 
it  dand  two  or  three  days;  then  mingle  it  all  together, 
and  fweeten  -it ; and  when  it  is  fettled,  bottle  it  up  and 
dop  it  clofe. 

Milk  Water  a fecond  Way . 

TAKE  the  herbs  agrimony,  endive,  fumitory,  balm, 
elder  flowers,  white  nettles,  water-creffes,  bank-creffes, 
fage,  each  three  handsful  ; eyebright,  brook- lime,  and 
celendine,  each  two  handsful ; the  rofesof  vellow-dock, 
red  madder,  fennel,  horfe-radifn,  and  liquorice,  each 
three  ounces ; raifins  Aoned,  one  pound ; nutmegs 
diced,  winter  bark,  turmeric,  galnigal,  each  two  drams ; 
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carraway  and  fennel  feeds  three  ounces  ; one  gallon  of 
milk;  diftill  all  widi  a gentle  fire  in  one  day.  You 
may  add  one  handful  of  May  wormwood. 

Cordial  Poppy  Water . 

TAKE  two  gallons  of  very  good  brandy  and  a peck 
of  poppies,  and  put  them  together  in  a wide-mouthed 
glafs,  and  let  them  ftand  forty-eight  hours ; then  (train 
the  poppies  out ; take  a pound  of  raifins  of  the  fun, 
(lone  them  ;•  an  ounce  of  coriander-feeds,  an  ounce  of 
fweet  fennel-feeds,  and  an  ounce  of  liquorice  fliced ; 
bruife  them  all  together,  and  put  them  into  the  brandy, 
with  a pound  of  good  powder  fugar,  and  let  them  ftand 
four  or  eight  weeks,  (baking  it  every  day;  then  (train 
it  off  and  bottle  it  clofe  up  for  ufe. 

Peppermint  Water . 

GATHER  your  peppermint  when  it  is  full  grown, 
and  before  it  feeds ; cut  it  in  (hort  lengths,  fill  your 
(till  with  it,  and  cover  it  with  water;  then  make  a good 
fire  under  it,  and  when  it  is  near  boiling,  and  the  (till 
begins  to  drop,  if  your  (ire  is  too  hot  draw  a little  from 
under  it,  to  keep  it  from  boiling  over,  or  your  water 
will  be  muddy  ; the  (lower  your  (till  drops,  the  clearer 
and  (tronger  your  water  will  be,  but  do  not  fpend  it 
too  far ; bottle  it  the  next  day,  let  it  ftand  three  or 
four  days  to  take  off  the  fiery  tafte  of  the  (till ; then 
cork  it  well,  and  it  will  keep  a long  time, 

, Rofe  Water • 

GATHER  your  rofes  on  a dry  day,  when  they  are 
full  blown,  pick  off  the  leaves,  and  to  a peck  put  a 
quart  of  water ; then  put  them  into  a cold  (till,  make 
a (low  fire  under  it,  the  flower  you  diftill  it  the  better 
it  will  be ; then  bottle  it,  and  in  two  or  three  days 
time  you  may  cork  it. 

Lavender  Water . 

PUT  two  pounds  of  lavender  pips  in  two  quarts  of 
water,  put  them  into  a cold  (till,  and  make  a flow  fire 

under 
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tinder  it;  diftill  it  off  very  flowly*  and  put  into  a pot 
till  you  have  diftilled  all  your  water ; then  clean  your 
ftill  well  out,  put  your  lavender-water  inro  it,  and 
diftill  it  off  flowly  again ; put  it  into  bottles,  and  cork 
it  well. 

Aqua  Mirabilis . 

T AKE  cardamums,  cloves,  cubebs,  mace,  nutmegs, 
cinnamon,  and  galingal,  of  each  four  drachms;  then 
take  two  pints  of  the  juice  of  celandine,  one  pint  of  the 
juice  of  fpearmint,  the  fame  quantity  of  the  juice  of 
balm,  flowers  of  melilot,  cowflip,  rofemary,  borrage, 
buglofs,  and  marygolds,  of  each  fix  drachms ; feeds  of 
fennel,  coriander  and  carraway,  of  each  four  drachms ; 
four  quarts  of  the  bed  fack,  and  two  quarts  of  white 
wine ; the  ftrongeft  brandy,  angelica  water,  and  rofe 
water,  of  each  a quart ; bruife  the  fpices  and  feeds,  and 
fteep  them  with  the  herbs  and  flowers  in  their  juices, 
waters,  fack,  white  wine,  and  brandy,  all  night ; in  the 
morning  diftill  it  in  a common  ftill  pafted  up  ; and 
from  this  quantity  you  may  draw  off  two  gallons  at 
lead ; fweeten  it  to  your  tafte  with  fugar-candy,  bottle 
it  up,  and  keep  it  in  a cool  place. 

Orange  or  Lemon  Water . 

PUT  fix  quarts  of  brandy  and  one  quart  of  fack  to 
the  outer  rinds  of  fifty  oranges  or  lemons,  and  let  them 
fteep  in  it  one  night;  the  next  day  diftill  them  in  a 
cold  ftill;  draw  it  off  till  you  find  it  begins  to  tafte 
four ; fweeten  it  to  your  tafte  with  double-refined  fugar, 
and  mix  the  firft,  fecond,  and  third  runnings  together ; 
if  it  be  lemon-peel,  it  flhould  be  performed  with  twq 
grains  of  ambergris,  and  one  of  mufk;  grind  them 
fine,  tie  them  in  a rag,  and  let  it  hang  five  or  fix  days 
in  each  bottle ; or  you  may  put  to  them  three  or  four 
drops  of  the  tindfure  of  ambergris.  Be  fure  to  cork 
it  well. 

Piedmont  Water . 

TAKE  two  gallons  of  brandy,  two  gallons  of  water, 
and  one  pound  of  all-fpice  beat  up  in  a mortar;  let  it 
ftand  all  night,  and  then  draw  it  off  in  a worm  ftill. 

Nutmeg 
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Nutmeg  Water . 

TAKE  two  gallons  of  brandy,  two  gallons  of  water, 
and  one  pound  of  nutmeg  beat  up  in  a mortar  ; let  it 
ftand  all  night,  and  then  draw  it  off  in  a worm-ftill. 

Fever  Water . 

TAKE  three  ounces  of  Virginia  fnake-root,  two 
ounces  of  card u us  - feeds  and  marygold-flowers,  and  ten 
green  walnuts;  carduus  water,  and  poppy-water,  one 
quart  of  each  ; and  one  ounce  of  hartfhorn ; dice  the 
walnuts,  and  deep  all  in  the  waters  a fortnight ; then 
add  to  it  half  an  ounce  of  London  treacle,  and  diftill 
the  whole  in  an  alembic  palled  up. 
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tjAVING  given  directions  for  making  of  wines 
1 and  cordial  waters,  it  would  be  thought  an  un- 
pardonable omiftion  to  pafs  over  malt  liquors  un- 
noticed. We  do  not  mean  to  enter  on  all  the  various 
branches  of  brewing,  it  being  foreign  to  our  prefent 
purpofe. 

All  we  intend,  is  to,  give  general  directions  for  brew- 
ing, managing,  and  keeping  fuch  ftrong  and  fmall  beer 
that  may  be  necedfary  in  a large  family. 

The  firft  confideration  is,  the  being  provided  with 
proper  implements ; and  the  copper  appearing  the  firft 
objeCt ; 

The  manner  of  fettin'g  and-  pofition  of  the  copper 
are  firft  for  our  confideration : and  the  proper  method 
is,  to  divide  the  fire  by  a ftop ; and  if  the  door  and 
draught  be  in  a direCt  line,  the  ftop  fhould  be  ereCted 
from  the  middle  of  each  outline  of  the  grating,  and  pa- 
rallel 
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rallel  with  the  centre  (Ides  of  the  copper  1 by  fftis  me- 
thod the  middle  of  the  fire  will  be  diredtlv  under  the 
bottom  of  the  copper.  The  flop  is  compofed  of  a thin 
was  in  the  centre  of  the  right  and  left  fides  of  the  cop- 
per, which  is  to  afcend  half  the  height  of  the  copper  ; 
on  the  top  mil  ft  be  left  a cavity,  from  four  to  fix 
inches,  for  a draught  for  the  half-part  of  the  fire, 
which  is  next  the  door  of  the  copper,  and  then  the 
building  muft  dole  all  round  to  the  finifhing  at  the 
top. 

By  this  mode  of  eroding  your  copper,  the  heat  will 
communicate  from  the  outward  part  of  your  fire  round 
the  ourward  half  of  your  copper,  through  the  cavity, 
as  does  the  fartheft  part  of  the  flue,  which  alfo  con- 
tracts a conjunction  of  the  whole,  and  caufes  the  flame 
to  glide  gently  and  equally  round  the  bottom  of  your 
copper. 

Several  advantages  are  derived  from  this  mode  of 
proceeding  : the  fuel  being  an  objed,  is  thereby  greatly 
faved;  it  has  the  fuperiority  of  wheel-draughts : with 
them,  if  very  particular  attention  is  not  paid  to  the 
hops,  by  ftirring  them  down,  they  are  liable  to  ftick  to 
' the  fides  and  fcorch.  This  will  very  much  hurt  the 
flavour  of  your  liquor.  The  copper,  by  this  method, 
will  laft  many  years  longer  than  by  a wheel-draught; 
that  drawing  with  fo  much  violence,  that  if  your  liquor 
be  beneath  the  communication  of  the  fire  the  copper 
will  be  liable  to  be  damaged  ; fo  that  by  the  other  con- 
trivances you  may  boil  half  a copper  full  without  in- 
jury. There  is  a great  advantage  in  this,  it  being  im- 
poftible  to  draw  it  clean  off  the  mafh. 

To  give  greater  expedition  to  the  operation,  you 
may  wifh  to  extend  this  advantage  to  a few  pailsful, 
which  is  done  without  injury  to*  the  other ; the  whole 
of  the  other  being  drawn  oft*;  the  copper  will  accom- 
plifh  your  intended  purpofe  next  morning,  which  will 
prevent  difturbing  your  reft;  it  running  the  whole 
night,  will  be  ready  to  boil  in  the  morning,  and  fit  to 
be  added  to  the  working  of  the  other  fmail  beer.  In 
time  the  whole  will  be  rendered  complete  for  turning. 

In 
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In  purfuing  this  method,  you  are  not  under  the  ne~ 
cefllty  of  having  your  copper  turned,  which  is  not  only 
difagreeable,  but  attended  with  a great  expence. 

Other  inconveniences  are  too  frequently  found  in 
coppers,  their  having  been  made  too  exad  to  their 
intended  quantity ; the  confequence  being,  that  there 
is  not  fufficient  room  for  boiling  the  liquor  in,  with 
any  degree  of  rapidity  or  fafety,  which  mufi  be  natu- 
rally fuppofed  to  be  effential  points.  This  inconve- 
nience may  be  remedied  : prepare  good  feafoned  pieces 
of  elm,  or  any  other  proper  wood,  then  fhape  them 
like  the  viller  of  a waggon  wheel,  being  half  its  thick- 
nefs,  and  join  them  round,  to  make  the  dimenfions  of 
the  circle  of  your  copper.  The  rim  of  the  copper, 
which  turns  over  as  a bearing  at  the  top,  may  be  beat 
up,  and  that  part  nailed  to  the  bottom  part  of  the 
wood-work,  ingrafting  between  the  copper  and  wood- 
work a cement,  fuch  as  whiting  and  bullock's  blood, 
of  the  thicknefs  of  common  whitewalh.  This  will 
prevent  any  leak,  and  laft  a great  while. 

Ufing  this  precaution,  not  to  let  the  wood- work 
join  nearer  than  feven  or  eight  inches  to  the  copper 
due,  or  the  communication  of  the  heat ; if  there  be  any 
fear  of  penetrating  through  that  direction,  nail  either 
copper  or  plate-iron ; obferving  the  above  cement 
being  equal  to  any  folder  for  this  purpofe. 

This  method  is  recommended  only  where  flop- 
draughts  are  ufed ; where  wood  may  be  applied  with 
fafety,  the  fires  of  thefe  never  being  fo  furious  that  any 
damage  can  be  done.  For  erecting  other  coppers  on 
different  conftrudtions,  done,  brick,  or  tarris  mortar 
may  be  ufed. 

Coolers  being  of  no  fmall  confequence,  and  the  next 
thing  to  be  confidered ; for  not  being  properly  taken 
care  of,  the  liquor,  by  fome  feemingly  unaccountable 
caufe,  will  have  a difagreeable  tang.  Great  care  fhould 
be  taken  of  their  being  well  fcalded  and  walked*  and 
likewife  that  no  dirty  foap-fuds  are  flopped  upon  them, 
which  often  happens,  by  permitting  wafhing  to  be  done 
in  the  brewhoufe. 


In 
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In  preparing  your  coolers,  never  let  the  water  {land 
in  them  too  long,  as  it  will  turn  putrid,  and  the  flench 
entering  the  wood,  will  render  them  almofl  incurable. 
But  to  prevent  fuch  confequences,  all  coolers  ought  to 
be  leaded,  being  exceedingly  cleanly,  and  a great  help 
in  cooling  part  of  your  liquor- worts,  which  is  neceffary 
to  the  working  it,  as  well  as  for  the  cooling;  the  whole 
evaporation  caufing  more  wafle  than  proper  boiling. 

Alfo  let  your  coolers  be  fcowered  well  two  or  three 
times  with  cold  water,  it  being  more  proper  than  hot 
to  efFedt  a perfedt  cleanfing;  hot  water  will  not  only 
drive  the  infe&ion  further,  but  if  your  drink  be  let  into 
the  coolers,  and  if  any  remain  in  the  crevices,  the  heat 
will  colled  the  foulnefs,  and  render  it  unwholefome. 

Some  perfons,  who  pretend  to  be  judges  of  this 
matter,  argue,  that  ropinefs  in  beer-  proceeds  from 
the  want  of  a fufficient  quantity  of  hops,  to  difpel  the 
glutinous  richnefs  arifmg  from  the  goodnefs  of  the  malt; 
which  is  a miflake,  fave  when  it  is  boiled  too  much. 

Others  argue,  that  it  is  by  applying  the  water  too 
marp,  that  is,  too  hot,  to  mafh  with ; but  if  the  water 
did  not  produce  that  fault,-  it  has  another  equally  dan- 
gerous, that  is,  when  you  mafh  with  water  fo  exceed- 
ingly hot  it  is  liable  to  fet  the  malt,  which  will  clog  it 
up  fo,  that  it  is  almofl  impoffible  for  it 'to  run  off:  and 
when  you  have  got  over  that  difficulty  by  art,  it  never 
anfwers  in  point  of  goodnefs. 

As  a proof  of  heats  and  colds,  which  mu  ft  be  appli- 
cable in  the  cafe  of  brewing,  proceed  thus:— Take  a 
pail  of  cold  water,  throw  it  on  a quantity  of  grains, 
and  it  will  almofl  immediately  become  ropy.  Some 
brewers  will  put  cold  water  on  the  mafh,  and  imagine 
that  it  gets  out  the  whole  of  the  flrength;  but  it  is 
impoffible  for  this  to  meet  with  a favourable  reception, 
confidering  the  improbability  thereof,  though  they  fay 
it  makes  excellent  topiafh,  or  rather  rot-gut  fmail 
beer. 

Many  families  having  a particular  averfion  to  brew- 
ing, from  a conception  of  the  trouble,  and  the  enor- 
mous expence  attending  the  fitting  up  a brewhoufe; 
but  if  properly  made,  a whole  fet  of  coolers  may  be 
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removed  from  houfe  to  houfe  with  great  facility  and 
little  expence,  provided  they  be  made  as  hereafter 
mentioned. 

Strong  frames  moil  be  conftrufred  for  each  cooler, 
in  fuch  a manner,  that  they  may  be  unwedged  and 
taken  afunder  when  occafion  requires.  The  outfide 
frame  fhould  turn  up  pretty  high,  that  is,  fufficiendy 
thick  and  firong  to  cut  a proper  inlet  to  receive  wedges 
for  the  purpofes  hereafter  mentioned ; form  your 
coolers,  which  are  to  confift  of  common  planed  deal 
boards,  and  lay  them  even  to  fit  on  this  frame,  which, 
from  a projection  and  inlet,  you  can  fet  the  fide  to  the 
bottom  ; and  it  will  be  neceffary  the  inlet  fhould  be  a 
little  lower  than  where  the  bottom  reds ; by  thefe 
means  the  wedges  will  have  full  power  to  tighten  the 
fides  to  as  great  an  extremity  as  a hooped  barrel.  And 
thefe  wedges  fhould  be  in  three  regular  directions  on 
the  Tides,  and  at  two  places  at  each  .end,  which  will 
form  perfect  firmnefs.  If  the  coolers  be  made  in  re- 
gular lizes  under  each  other,  you  may  fet  ftrong  caf- 
tors  in  mortices  under  the  legs,  by  which  means  you 
can  drive  them  under  each  other,  fo  as  the  whole  to 
go  under  the  uppermoft,  which  is  a good  method  of 
letting  them  out  of  harm’s  way.  By  this  mode  of 
conftruction  the  chief  of  your  brewing  utenfils,  the 
copper  excepted,  may  be  unwedged,  and  with  little 
trouble  packed  into  a waggon  in  the  fpace  of  two 
hours,  and  fet  up  in  another  brewhoufe  in  the  like 
time. 

And  even  if  you  fhould  chufe  at  any  time  to  difpofe 
of  the  materials,  that  may  be  done  without  lots,  as  the 
boards  will  not  be  damaged  by  either  nails,  pins,  or 
fcrews;  and  a fmall  quantity,  fuch  a hogfhead  is 
required,  which  may  be  made  like  drawers,  pulling 
out  in  grooves,  and  retting  on  treftles,  which  may  be 
very  conveniently  put  out  of  danger,  as  before  men- 
tioned. 

You  muft  keep  the  mafh-tub  perfectly  clean  j no 
grains  fhould  be  left  in  it  any  longer  than  the  day  after 
brewing,  for  fear  it  fhould  four  the  tubs ; for  ihould 
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there  be  a four  fmell  in  the  brewhoufe  before  the  beet 
ts  tunned*  it  may  infedt  your  liquor  and  worts. 

To  make  your  tub  more  perfedt  and  lading,  take  a 
circular  piece  of  brafs  or  copper,  to  inlay  ahd.  line  the 
hole  where  the  pen-ftaff  enters,  to  let  the  wort  run  off 
into  the  under  back.  The  pen-ftaff  fhould  be  alfo 
ftoutly  ferulled  with  the  fame  metal,  and  both  well  and 
properly  finilhed,  as  you  may  v/ith  eafe  place  it  pro- 
perly : ufing  this  mode,  it  will  run  from  the  finenefs  of 
a thread  to  the  fulnefs  of  an  inch  tube,  &c.  firft  drefs- 
ing  your  malh- balket  with  little  bulky  furze,  without 
ftems  or  draw,  fix  or  eight  inches  in,  from  the  bottom 
of  your  balket,  and  fet  quite  perpendicularly  over  the 
whole,  with  the  pen-ftaff  through  the  centre  of  the 
balket  and  the  middle  of  the  furze  or  draw,  and  fas- 
tened into  the  hole  of  the  tub.  You  mull  keep  it  pro- 
perly fteady  $ and  for  that  purpofe  take  a piece  ofiron^ 
let  it  ipto  a ftaple  faftened  to  the  tub,  or  the  neared 
part  oppofite  to  the  bafker,  and  to  reach  , nearly  to  it  5 
and  from  that  piece  another,  added  to  a jointed  fwivel, 
or  any  other  contrivance,  fo  as  to  be  at  liberty  to  let 
round  the  balket  like  a dog-collar,  and  to  enter  into  a 
ftaple  formed  with  the  fame  to  pin  it  fall  j and  by  add- 
ing a half-circular  turn  in  the  collar,  in  which  you 
have  room  to  drive  in  a wedge,  which  will  keep  itfafe 
down  to  the  bottom,  when  there  can  be  no  danger  of 
its  being  difturbed  by  ftirring  the  mafh,  which  will 
otherwise  fomecimes  be  the  cafe.  When  you  let  go, 
you  will  raife  the  pen-ftaff  to  your  own  degree  of  run- 
ning ; then  fallen  the  Half  By  the  help  of  two  wedges, 
tightened  between  the  Half  and  the  balket. 

The  copper,  in  procefs  of  time,  like  every  thing 
elfe,  will  become  defedtive ; when  it  happens,  this 
fimple  remedy  will  make  it  as  perfect  as  ever : work 
the  pen  ftaff  in  the  brafs  focket  with  emery  and  water* 
or  oil,  which  will  make  it  as  perfect  as  when  new. 

As  an  addition  to  the  under- backs,  get  a piece  of 
copper  to  line  the  hole  in  the  bottom,  which  may  be 
itopped  with  a cloth  put  fingly  round  a large  cork  $ 
and  when  faftened  down  for  the  wort  to  run,  it  will  be 
neceffary  to  put  a large  weight  on  the  cork,  which  will 
N n 2 . prevent 
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prevent  is  flying  up  by  the  heat.  When  the  liquor  is 
pumped  clean  out  of  the  back,  the  cloth  round  the 
cork  will  enable  you  to  take  it  out  with  eafe  $ and 
there  fljould  be  a drain  below  the  under- back  to  carry 
off  the  water,  which  will,  enable  you  to  wafh  it  clean 
with  little  trouble.  This  drain  fhould  be  made  with 
a clear  defcent,  fo  that  no  damp  may  remain  under  the 
back.  With  the  conveyance  of  water  running  into 
your  copper,  you  may  be  enabled  to  work  that  water 
in  a double  quantity ; your  under-back  being  filled  by 
the  means  of  letting  it  in  at  your  leifure  out  of  your 
copper,  through  a fhoot  to  the  mafh-tub,  and  fo  to 
the  under-back ; thus  you  will  have  a referve  againft 
the  time  you  wifh  to  fill  your  copper,  which  may  be 
compleated  in  a few  minutes,  by  pumping  while  the 
upper  cock  is  running. 

Thus  much  for  the  principles  of  brewing,  but  be 
cautious  to  keep  every  thing  clean. 

Having  explained  the  necefiary  precautions  in  pre- 
paring the  veffels,  I fhall  make  fome  obfervations  to 
be  obferved  in  the  courfe  of  brewing. 

Your  utenfils  being  well  fcalded,  your  malt  ground, 
your  copper  boiling,  and  your  pen-ftaff  v/ell  fet,  pro- 
ceed to  malh,  by  letting  a fuflicient  quantity  of  boiling 
water  into  your  tub,  in  which  it  muft  Hand  till  the 
fleam  having  gone  off,  fo  as  you  may  fee  your  own 
fhadow  in  it.  One  perfon  fhould  pour  the  malt  gently 
in,  while  another  fhould  carefully  flir  it ; for  as  much 
care  fhould  be  obferved  when  the  maih  is  thin  as  when 
thick.  * 

This  being  effectually  done,  and  having  a referve 
of  malt,  to  prevent  evaporation,  cover  your  tub  with 
facks,  &c.  and  leave  your  malt  three  hours  to  fleep. 

Before  you  let  the  mafh  run,  you  fhould  not  fail  to 
be  prepared  with  a veffel  to  catch  the  firft  flufh,  being 
generally  thickifh ; and  another  veffel  being  applied 
while  yOu  return  the  firft  on  the  mafh,  and  fo  on  for 
two  or  three  times,  till  it  runs  fine.  Your  copper 
fhould  be  boiling  at  this  time,  and  a tub  placed  clofe 
to.  your  mafh-tub;  let  into  it  through  your  fp out  half 
the"  quantity  of  boiling  water  you  mean  to  ufe  for 
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drawing  off  your  beft  wort.  This  being  done*  turn 
your  cock  to  fill  up  again  diredtly,  which  will  boil  in 
due  time,  heated  with  coal  afhes,  cinders,  &c.  All 
this  time  you  muff  flop  the  mafh  with  the  hot  water 
out  of  the  tub,  in  moderate  quantities,  every  ten  or  a 
dozen  minutes,  until  the  whole  be  confumed ; then  let 
off  the  remaining  quantity,  boiling  hot,  to  the  finifhing 
purpofe,  for  ftrong  beer. 

Then  fill  your  oopper  quite  full,  as  it?  may  boil 
quickly,  for  a fecond  mafh  : whether  you  intend  it  for 
ale  or  fmall  beer,  being  , fo  prepared,  let  off  the  re- 
maining quantity  of  w?ater  into  the  tub,  as  was  done 
for  the  ftrong  beer,  ftopped  up  as  before ; but  if  you 
would  have  fmall  beer  befides,  you  mult  judge  ac- 
cordingly, by  boiling  a proper  quantity  off  in  due 
time,  and  letting  it  into  the  tub  as  before.  Avoid  the 
latter  article  if  you  can,  that  you  may  draw  out  the 
ftrengrh  for  ale. 

Forty-eight  bufhels  of  malt  will  make  four  hogf- 
heads  of  good  ftrong  beer  as  need  be,  and  alfo  four 
hogfheads  of  very  good  ale  ; the  ftrong  beer  fhould  be 
kept  two  or  three  years,  and  the  ale  one  year  before 
tapped.  If  your  mafh  be  only  for  one  hogfhead,  it 
fhould  be  two  hours  running  off ; if  two  hogfheads, 
two  hours  and  a half;  and  for  any  greater  quantity, 
three  hours ; for  it  fhould  not  flay  too  long,  as  the 
ftrength  may  be  exhaufted  by  the  frequent  droppings. 

Great  care  muft  be  taken  in  the  time  of  fteeping 
your  mafhes ; ftrong  beer  three  hours,  ale  one  hour, 
and  if  fmall  beer  half  an  hour.  By  thus  proceeding 
the  boilings  will  take  place  regularly  after  each  other, 
and  prevent  lofs  of  time.  Take  great  care,  in  the 
courfe  of  each  mafhing,  that  it  is  thoroughly  ftirred 
from  the  bottom,  and  particularly  round  the  mafh- 
bafket,  as  it  will  prevent  a ftagnation  in  the  whole 
body  of  the  mafh ; and  by  omitting  this  laft  procefs 
it  will  fox  your  beer,  and  give  it  but  an  indifferent 
tafte. 

In  preparing  for  the  boiling,  be  very  careful  to  put 
the  hops  in  with  the  firft  wort,  or  it  will  char  in  a few 
minutes.  As  foon  as  the  copper  is  full  enough  make 
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a good  fire  under  it ; but  be  careful  in  filling  it,  leav, 
ing  room  enough  for  boiling ; boiling  quick  is  necef- 
fary  to  be  obferved,  though  in  this  there  are  different 
Opinions  ; perhaps  there  is  but  one  good  method,  that 
is,  boiling  quick.  Particular  caution  fhould  be  ob- 
ferved when  it  begins  to  fwell  in  waves  in  the  copper ; 
if  you  have  no  afliftant,  be  particularly  attentive  to  its 
motions,  having  an  iron-rod  of  a proper  length, 
crooked  at  one  end,  and  jagged  at  the  other;  with  the 
crook  you  open  the  copper  door,  and  the  other  end 
pufh  in  the  damper  without  moving.  On  the  firft 
fwell  you  will  have  fufficient  time  to  proportionate 
your  fire;  great  precaution  fhould  be  taken  that  it  is 
not  too  predominant : and  when  the  boil  is  properly 
got  under,  add  a fire  to  boil  brifkly,  varying  a few 
minutes. 

As  to  the  time  it  fhould  boil,  an  experienced  brewer 
takes  a copper  bowl-difh,  and  take  out  fome  of  the 
liquor,  and  when  they  difcover  a working  and  the  hops 
fink,  they  conclude  it  fufficiently  boiled.  Sometimes 
this  is  compleated  in  thirty  or  forty  minutes ; but  ac- 
cording to  the  different  qualities  of  the  malt,  this  rule 
is  often  extended  to  five  or  ten  minutes.  Long  and 
flow  boiling  is  pernicious,  as  well  as  wafting  the 
liquor : the  flower  it  boils  the  lower  it  drops,  and 
finges  to  your  copper ; quick  boiling  has  a contrary 
effed.  Effence  of  malt  is  extraded  by  long  boiling ; 
for  by  fo  doing  you  may  make  it  as  thick  as  treacle  or 
honey. 

In  fome  parts  of  this  metropolis  they  value  their 
liquor  for  its  ftrength,  in  affeding  the  brain  two  or 
three  days  after  intoxication,  being  the  effed  of  long 
boiling. 

After  the  liquor  is  properly  boiled,  run  a fmall 
quantity  over  all  the  coolers,  fo  as  to  have  a proper 
quantity  cold  immediately  to  go  to  work.  If  the  airinefs 
of  your  brewhoufe  will  not  expedite  a quantity  foon, 
you  muft  run  a fecond  quantity  over  the  coolers,  and 
let  them  into  (hallow  tubs ; put  thefe  into  any  place 
where  there  is  a thorough  air,  but  where  no  rain  or  wet 
pan  get  to  it.  Let  off  the  quantity  of  two  baring, 
2 tubsful 
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tubsful  from  the  firft  over  the  fecond  and  third  coolers, 
which  may  be  foon  got  cold,  to  be  ready  for  a fpeedy 
working*  and  then  the  remaining  part  that  is  in  your 
copper  may  be  quite  let  out  into  the  lirft  cooler. 

In  the  interim  mend  your  fire  and  attend  to  the 
hops,  to  make  a clear  pafTage  through  the  ftrainer ; 
and  as  foon  as  the  liquor  is  done  running  return  to 
your  bufinefs  of  pumping  ; but  remember,  that  when 
you  have  got  five  or  fix  pailsfuJ,  return  all  the  hops 
into  the  copper  for  ale. 

By  this  time,  the  quantity  of  liquor  let  into  your 
coolers  being  properly  cooled,  you  mufl  proceed  to 
let  your  liquor  to  work  : take  four  quarts  of  baum, 
and  divide  half  of  it  into  fmall  veffels,  finch  as  bafons 
or  mugs,  adding  to  it  an  equal  quantity  of  wort,  which 
fhould  be  alrnoit  cold  ; as  loon  as  it  ferments  to  the 
top  of  the  vdTel  put  it  into  two  pails,  and  when  that 
works  to  the  top  put  one  into  a baring- tub,  and  the 
other  into  another ; when  you  have  half  a baring-tub 
full  together,  put  the  like  quantity  to  each  of  them, 
cover  them,  until  it  comes  to  a fine  head  j this  may 
be  compleated  in  three  hours:  put  thefe  two  quantities 
into  a working  guile;  you  may  now  add  as  much 
wort  as  you  have  got  ready,  you  cannot  work  it  too 
Cold  in  open  weather. 

If  you  brew  in  cold  frofty  weather,  keep  the  brew- 
houfe  Warm,  but  never  add  hot  wort,  to  keep  the 
liquor  to  blood  heat,  that  being  a bad  maxim  ; for  hot 
wort  put  to  cold,  as  well  as  cold  to  hot,  is  fo  intem- 
perate in  its  nature,  that  it  Magnates  the  proper  opera- 
tion of  the  baum. 

Be  careful  that  your  baum  be  not  from  foxed  beer, 
that  is,  beer  heated  too  much  by  its  working,  for  it  is 
likely  to  carry  the  contagion.  If  your  baum  be  flat, 
and  you  cannot  procure  that  which  is  new,  the  method 
of  recovering  its  working  is  by  adding  to  it  a pint  of 
warm  fweet-wort  of  your  firfl  letting  off,  the  heat  to 
be  of  half  the  degree  of  milk-warm  ; then  give  your 
mug  that  contains  it  a fhake,  and  it  will  loon  gather 
Itrength,  and  be  fit  for  ufe. 
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I fhall  conclude  this  matter  with  obferving,  that  a 
pound  of  good  hops  is  fufficient  for  two  bufhels  of 
malt,  for  ftrong  beer  to  keep  for  four  years ; twelve 
bufhels  to  the  hogfhead. 

Your  calks  being  perfedtly  clean,  fweet,  and  dry, 
and  fet  on  the  (land  ready  to  receive  the  liquor,  firft 
fkim  off  the  top  baum,  then  proceed  to  fill  your  cafks 
quite  full,  immediately  bung  and  peg  them  clofe  ; 
bore  a hole  with  a tap-borer  near  the  fummit  of  the 
ftave,  at  the  fame  diftance  from  the  top  as  the  lower 
tap-hole  is  from  the  bottom,  for  working  through 
that  upper  hole  which  is  clean,  and  more  effe&ual 
method,  than  working  it  over  the  calk ; for  by  the 
above  method,  being  fo  clofely  confined,  it  foon  fets 
itfelf  into  a convulfive  motion,  and  forces  itfelf  fine, 
provided  you  attend  to  the  filling  of  your  cafks  five  or 
fix  times  a day  ; for  by  too  long  an  omiflion  it  begins 
to  fettle,  and  afterwards  being  difturbed,  it  raifes  a 
fliarp  fermentation,  which  produces  an  inceffant  work- 
ing of  a fpurious  froth  that  may  continue  for  fome 
weeks ; and  after  all  give  your  beer  a crankifh  tafle, 
which  proper  attention  might  have  prevented. 

Having  gone  through  the  practical  part  of  brewing, 
I fhall  proceed  to  inffrubt  the  houfekeeper  in  the  ma- 
nagement of  malt  liquors,  the  proper  time  for  brewing; 
and  fhall  make  fome  obfervations  on  the  different  qua- 
lities of  water,  malt,  and  hops. 

The  month  of  March  is  generally  confidered  as  one 
of  the  principal  feafons  for  brewing  malt  liquors  for 
long  keeping ; and  the  reafon  is,  becaufe  the  air  at 
that  time  of  the  year  is  temperate,  and  contributes  to 
the  good  working  or  fermentation  of  the  liquor,  which 
principally  promotes  its  prefervation  and  keeping  good. 
Very  cold  as  well  as  very  hot  weather  prevents  the  free 
fermentation  of  working  of  liquors  ; fo  that  if  you 
brew  in  very  cold  weather,  unlefs  you  ufe  fome  means 
to  warm  the  cellar  while  new  drink  is  working,  it  will 
never  clear  itleif  in  the  manner  you  wifh ; and  the 
fame  misfortune  will  arife,  if,  in  very  hot  weather,  the 
cellar  is  not  in  a very  temperate  ftate  5 the  confequence 
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of  all  which  will  be,  that  fuch  drink  will  he  muddy 
and  four,  perhaps  beyond  recovery.  Such  misfor- 
tunes often  happen,  even  in  the  proper  feafon  for 
brewing,  and  that  owing  to  the  badnefs  of  a cellar ; for 
when  they  are  dug  in  fpringy  grounds,  they  are  fubjeft 
to  damps  in  the  winter,  the  liquor  will  chill,  grow  flat 
and  dead.  Where  cellars  are  of  this  nature,  it  will  be 
advifeable  to  make  your  brewings  in  March,- rather 
than  Odtober,  for  you  may  keep  fuch  cellars  temperate 
in  fummer,  but  cannot  warm  them  in  winter : thus  the 
beer  brewed  in  March  will  have  time  to  fettle  itfelf, 
before  the  cold  can  materially  injure  it. 

Cellars  for  keeping  of  liquor  ought  to  be  built  fo 
that  no  external  air  can  get  into  them  ; for  the  varia- 
tion of  the  air  abroad,  were  there  free  admifiion  of 
it  into  the  cellars,  would  caufe  as  many  alterations'* in 
the  liquor,  .and  would  keep  it  in  fo  unfetded  a hate,  as 
to  render  it  unfit  for  drinking.  Some  perfons,  curious 
in  thefe  matters,  have  double  doors  to  their  cellars, 
with  a view  that  none  of  the  external  air  may  find 
a way  into  them ; and  are  amply  repaid  for  their  care 
and  expence  by  the  goodnefs  of  their  liquor.  The 
intent  of  the  double  door  is,  to  keep  one  fhut  while 
the  other  is  open,  that  the  external  air  may  be  excluded. 
Such  cellars,  if  they  lie  dry,  as  they  ought  to  do,  are 
faid  to  be  cold  in  fummer  and  warm  in  winter ; though, 
in  reality,  they  are  conflantly  the  farr.e  in  point  of 
temperature.  They  feem,  indeed,  cold  in  hot  weather, 
but  that  is  only  becaufe  we  go  into  them  from  a hotter 
air— Abroad  the  fame  mode  of  reafoning  will  hold 
good,  with  refped:  to  their  appearing  warmer  in  winter. 
Hence  it  is  evident,  that  they  are  only  cold  or  warm, 
comparatively  as  the  air  we  come  out  of  is  colder  or 
warmer.  This  fhould  be  the  peculiar  property  of  a 
cellar,  if  we  expect  to  have  good  liquor  out  of  it. 

As  for  the  brewing  part,  having  already  confidered 
the  matter,  what  we  (hall  therefore  further  touch  upon, 
bendes  fpeaking  of  cellaring,  will  relate  to  the  water, 
malt,  hops,  and  the  proper  method  of  keeping  liquors. 

The  belt  water  is  river  water,  fuch  as  is  foft,  and 
has  partaken  of  the  air  and  fun;  for  this  e a lily  infmuates 
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itfelf  into  the  malt,  and  extra&s  its  virtues : on  the 
contrary,  hard  waters  aftringe  and  bind  the  pores  of 
the  malt,  fo  that  its  virtues  are  not  freely  communi- 
cated to  the  liquor.  It  is  a rule  with  fome,  that  all 
water  that  will  mix  with  foap  is  fit  for  brewing,  and 
they  will  by  no  means  allow  of  any  other ; and  it  has 
been  more  than  once  experienced,  that  where  the  fame 
quantity  of  malt  has  been  ufed  to  a barrel  of  river 
water,  as  to  a barrel  of  fpring  water,  the  river  water 
brewing  has  excelled  the  other  in  ftrength  above  five 
degrees  in  twelve  months.  It  mull  be  obferved,  that 
the  malt  was  not  only  the  fame  in  quantity  for  one 
barrel  as  another,  but  was  the  fame  in  quality,  having 
been  all  meafured  from  the  fame  heap  ; the  hops  were 
alfo  the  fame,  both  in  quality  and  quantity,  and  the 
time  of  boiling  equal  in  each ; they  were  worked  in 
the  fame  manner,  tunned  and  kept  in  the  fame  cellar. 
Here  it  is  evident,  the  only  difference  was  in  the 
water,  and  yet  one  barrel  was  worth  two  of  the  other. 

One  thing  has  long  perplexed  the  ableft  brewers, 
and  that  is,  when  feveral  gentlemen,  in  the  fame  town, 
have  employed  the  fame  brewer,  have  had  the  fame 
malt,  fame  hops,  and  fame  wrater,  brewed  in  the  fame 
month,  and  broached  at  the  fame  time,  yet  one  has 
had  excellent  beer,  while  the  others  have  had  beer 
hardly  worth  drinking.  There  may  be  three  reafons 
for  this  difference  : one  might  be  the  difference  of 
weather,  which  might  happen  at  the  feveral  brewings 
in  this  month,  and  make  an  alteration  in  the  working 
of  the  liquors,  Secondly,  that  the  yeaft,  or  baum, 
might  be  of  different  forts,  or  in  different  flates,  where- 
with thefe  liquors  were  worked.  And  thirdly,  the 
cellars  were  not  equally  good.  The  goodnefs  of  fuch 
drink  as  is  brewed  for  keeping,  in  a great  meafure 
depends  on  the  sroodnefs  of  the  cellar  in  which  it  is 
kept. 

The  Dorchefter  beer,  which  is  fo  much  admired, 
is,  for  the  moft  parr,  brewed  of  chalky  water,  which 
is  almoft  every  where  in  that  county : and  as  the  foil 
is  generally  chalk,  the  cellars  being  dug  in  that  dry 
foil,  contribute  to  the  good  keeping  of  their  drink  j 
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it  being  of  a clofe  texture,  and  of  a drying  quality ; fo 
as  to  diffipate  damps  $ for  damp  cellars,  we  find  by 
experience,  are  injurious  to  the  keeping  of  liquors,  as 
well  as  deftrudbve  to  the  cafks.  A conftant  temperate 
air  digefts  and  foftens  malt  liquors,  fo  that  they  tafte 
quite  fmooth  on  the  palate ; but  in  cellars,  which  are 
unequal  by  letting  in  heats  and  colds,  the  liquor  is  fob- 
jedl  to  grow  dale  and  fharp.  For  this  reafon  it  is, 
that  liquor  brewed  for  long  voyages  at  fea,  fhould  be 
perfectly  ripe  and  fine  before  it  is  exported  ; for  when 
it  has  had  fufficient  time  to  digeft  in  the  cafk,  and  is 
racked  from  the  bottom  or  lee,  it  will  bear  carriage 
without  injury. 

It  has  been  obferved,  that  in  proportion  to  the 
quantity  which  is  inclofed  in  one  cafk,  fo  will  it  be  a 
longer  or  fhorter  time  in  ripening.  A vefifel  contain- 
ing two  hogfheads  of  beer,  will  require  twice  as 
much  to  perfedf  itfelf  as  one  of  a hogfhead : and  it 
is  found  by  experience,  that  no  veffel  fhould  be  ufed 
for  ftrong  beer,  which  is  intended  to  be  kept,  Ids 
than  a hogfhead ; as  one  of  that  quantity,  if  it  be  fit 
to  draw  in  a year,  has  body  enough  to  fupport  two, 
three,  or  four  years,  if  it  has  ftrength  of  malt  and 
hops  in  it,  as  the  Dorchefter  beer  has. 

A great  piece  of  oeconomy  is  the  good  manage- 
ment of  fmall  beer  ; for  if  that  is  not  good,  the  drink- 
ers of  it  will  be  feeble  in  fummer  time,  incapable  of 
ftrong  work,  and  will  be  very  fubjedl  to  diftempers  ; 
befides,  when  the  beer  is  not  good  a great  deal  will 
be  thrown  away.  The  ufe  of  drink,  as  well  as  meat, 
is  to  nourifh  the  body ; and  the  more  labour  there  is 
upon  any  one,  the  more  fubftantial  Ihould  be  the  diet. 
I n harveft  time  the  ill  effedls  of  bad  beer  are  vifible ; and 
in  great  families,  where  that  article  has  not  been  at- 
tended to,  the  apothecary's  bills  have  amounted  to  ten 
times  as  much  as  the  malt  would  have  come  to,  and 
that  would  have  kept  the  fcrvants  in  ftrength  and  in 
good  health : befides,  good  wholcfome  drink  is  fel- 
dom  thrown  away  by  lervants ; and  thus  the  {paring  of 
a little  malt  ends  in  the  lofs  of  the  mafter.  Where 
phere  is  good  cellaring,  therefore,  it  is  advifable  to 
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brew  a flock  offmall  beer  in  March  or  October,  or  in 
both  months,  to  be  kept  in  hogheads  if  poflible : the 
beer  brewed  in  March  fhould  not  be  tapped  till  Oc- 
tober, nor  that  brewed  in  Qblober  till  the  March  fol- 
lowing ; having  this  regard  to  the  quantity  that  a family 
of  the  fame  number  of  working  perfbns  will  drink,  a 
third  more  in  fummer  than  in  winter. 

Should  the  water  be  of  a hard  nature,  it  may  be 
foftened  by  expofing  it  to  the  air  and  fun,  and  infufing 
into  it  fome  pieces  of  chalk.  When  the  water  is  fet 
on  to  boil,  in  order  to  be  poured  on  the  malt,  put 
into  it  a quantity  of  bran,  which  will  foften  it  a little. 

Another  matter  is  to  be  mentioned,  in  regard  to  the 
preferving  of  ilrong  beer,  and  that  is,  when  once  the 
vefTel  be  broached,  regard  ought  to  be  had  to  the  time 
in  which  it  will  be  expended  ; for  if  there  happens  to 
be  a quick  draught  for  it,  then  it  will  continue  good 
to  the  very  bottom ; but  if  there  be  likely  to  be  but  a 
flow  draught,  then  do  not  draw  off  qui;e  half  before 
you  bottle  ir,  otherwife  your  beer  'will  grow  flat,  dead, 
and  four.  This  is  obferved  among  the  curious. 

I (hall  mention  two  or  three  particulars  relative  to 
malt,  which  may  help  thofe  who  are  unacquainted 
with  brewing.  In  the  firft  place,  the  general  diftinc- 
tion  between  one  malt  and  another  is  only,  that  the 
one  is  high  and  the  other  is  low  dried ; that  which  we 
call  high-dried,  will,  when  brewed,  produce  a liquor 
of  a deep  brown  colour;  and  the  other,  which  is  the 
low- dried,  will  produce  a liquor  of  a pale  colour. 
The  firfl  is  dried  in  fuch  a manner  as  may  be  faid  to  be 
rather  fcorched  than  dried,  and  is  far  lefs  wholefome 
than  the  pale  malt.  It  has  alfo  been  experienced, 
that  brown  malt,  although  it  be  well  brewed,  will 
fooner  turn  fharp  than  the  pale  malt,  if  that  be  fairly 
brewed. 

A very  experienced  perfon  in  the  brewing  line  fays, 
that  the  brown  malt  makes  rather  the  beft  drink,  when 
it  is  brewed  with  a coarfe  river  water,  fuch  as  the  river 
Thames,  at  London  ; and  that  being  brewed  with  fuch 
water  makes  very  good  ale,  but  will  not  keep  above 
five  or  fix  months  without  turning  ftale  and  a little 
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fharp,  even  though  he  allows  fourteen  bufhels  to  the 
hogihead.  He  fays,  he  has  tried  the  high  dried  malt 
to  brew  beer  with  for  keeping,  and  hopped  it  accord- 
ingly, and  yet  he  could  never  brew  it  fo  as  to  drink 
foft  and  mellow,  like  that  brewed  with  pale  malt ; 
there  being  an  acid  quality  in  high-dried  malt,  which 
occafions  that  diftemper  commonly  called  the  heart- 
burn, in  thole  that  drink  of  the  ale  or  beer  made  of  it. 

What  has  been  here  faid  of  malt  is  meant  that  made 
of  barley,  for  wheat  malt,  pea  malt,  or  thole  mixed 
with  barley  malt,  though  they  produce  a high-colour- 
ed liquor,  will  keep  many  years,  and  drink  fmooth  and 
foft;  yet  they  have  the  mum  flavour. 

Many  perfons,  who  brewed  with  high-dried  barley 
malt,  put  a bag,  containing  about  three  pints  of  wheat, 
into  every  hogihead  of  liquor,  which  has  fined  it,  and 
made  it  drink  mellow ; others  have  put  about  three 
pints  of  wheat  malt  into  a hogihead,  which  has  pro- 
duced the  fame  effect.  But  ail  malt  liquors,  however 
well  brewed,  may  be  fpoikxf  by  bad  cellaring,  and  be 
now  and  then  fubject  to  ferment  in  the  calk,  and  turn 
thick  and  four.  The  belt  way  to  prevent  this  and 
bring  the  liquor  to  itfelf  is,  to  open  the  bung  of  the 
cal k for  two  or  three  days ; if  that  does  not  Itop  the 
fermentation,  put  in  two  or  three  pounds  of  oylter  fhelis, 
wafhed,  dried  well  in  an  oven,  and  then  beaten  to  fine 
powder,  ftir  it  a little,  and  it  will  prefently  fettle  the 
liquor,  make  it  fine,  and  take  off  the  lharp  tafte.  As 
foon  as  that  is  done,  draw  it  off  in  another  velfel,  and 
put  a fmall  bag  of  wheat,  or  wheat  malt,  into  it,  as 
before  directed,  or  in  proportion  to  the  fize  of  the 
velfel.  Sometimes  fuch  fermentations  will  happen  in 
liquor  by  change  of  weather,  if  it  be  in  a bad  cellar, 
and  will,  in  a few  months,  fall  fine  of  itfelf,  and  grow 
mellow. 

Malt  high-dried  Ihould  not  be  ufed  in  brewing  till  it 
has  been  ground  ten  days*  or  a fortnight,  as  it  then 
yields  much  ftronger  drink  than  the  fame  quantity  of 
malt  juft  ground.  But  if  you  defign  to  keep  male 
ground  fome  time  before  you  ule  it,  take  care  to  keep 
it  very  dry,  and  the  air  at  that  time  mull  be  dry.  As 
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for  pale  malt,  which  has  not  partaken  fo  much  of  the 
lire,  it  mult  not  remain  ground  above  a week  before 
you  ufe  it. 

As  for  hops,-  the  newed  are  bed,  though  they  will 
remain  good  two  years,  but  afterwards  they  begin  to 
lofe  their  good  favour,  unlefs  great  quantities  are  kept 
together,  in  which  cafe  they  will  keep  longer  good 
than  them  in  fmall  quantities  ; and  for  their  better  pre- 
fervation,  they  fhould  be  kept  in  a dry  and  cool 
place,  that  they  may  not  lofe  any  of  their  weight. 
The  method  ufed  to  recover  dale  and  decayed  hops  and 
retain  their  bitternefs,  unbag  them,  fprinkle  them  with 
aloes  and  water,  which,  when  it  has  proved  a bad  hop 
year,  has  fpoiled  great  quantities  of  malt  liquor  about 
London,,  for  ever  where  the  water,  the  malt,  the 
brewers,  and  the  cellars,  be  each  good,  a bad  hop 
will  fpoil  all.  Hence  it  is  evident,  that  everyone  of 
thefe  particulars,  before  the  brewing  is  fet  about, 
fhould  be  attended  to,  or  elfe  you  mud  expe£t  but  a 
bad  account  of  your  labour : fo  likewife  the  reft  of 
your  baum,  which  you  work  your  liquor  with,  mud: 
be  well  confidered,  or  a good  brewing  be  fpoiled  by 
that  alone : and  be  provided  with  everv  thing  material 
before  you  begin  brewing,  as  the  wort  will  not  wait 
for  any  thing. 

In  fame  remote  places  they  dip  whifks  into  yeaft, 
then  beat  it  well;  hang  up  the  whifks  with  theyead  in 
them  to  dry ; and  if  there  be  no  brewing  till  two 
months  afterwards,  the  beating  and  dirringi  one  ot 
thefe  new  whifks  in  new  wort  will  raife  a working,  or 
fermentation  in  it.  It  being  a rule,  that  all  liquor 
fhould  be  worked  well  in  the  tun,  or  keel,  before  it 
is  put  into  the  veffel,  or  it  will  not  eafily  grow  fine. 
Some  follow  the  rule  of  beating  down  the  yead  often 
while  in  the  tun,  and  keep  it  working  two  or  three 
days  obferving  to  put  it  into  the  vefiel  jud  when  the 
yead  begins  to  fill.  This  liquor  is  very  fine  ; but  that 
quickly  put  into  the  veffels  will  not  be  fine  for  many 
months. 

With  refpedf  to  the  feafon  for  brewing  liquor  to 
keep,  it  is  to  be  obfervcd,  that  if  the  cellars  be  fubjeft: 
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to  the  heat  of  the  fun,  or  warm  fummer  air,  it  will  be 
beft  to  brew  in  O&ober,  that  the  liquor  may  have 
time  to  digeft  before  the  warm  feafon  comes  on;  and 
if  the  cellars  be  inclinable  to  damps,  and  to  receive 
water,  the  beft  time  will  be  to  brew  in  March.  Some 
experienced  brewers  always  choofe  to  brew  with  the 
pale  malt  in  March,  and  the  brown  in  Odlober ; for 
they  fuppofe,  that  the  pale  malt  being  made  with  a 
lefs  degree  of  fire  than  the  other,  wants  the  fummer 
fun  to  ripen  it ; and  fo,  on  the  contrary,  the  brown 
having  had  a larger  fhare  of  the  fire  to  dry  it,  is  more 
capable  of  defending  itfelf  againft  the  cold  of  the 
winter  feafon.  But  thefe  are  merely  matters  of  opinion. 

However  careful  you  have  been  in  attending  to  all 
the  preceding  particulars,  yet  if  the  cafks  be  not  in 
good  order,  ftill  the  brewing  may  be  fpoiled.  New 
cafks  are  apt  to  give  liquor  a bad  tafte  if  they  are  not 
well  lcalded  and  fealoned  leveral  days  fucceffively  be- 
fore ufed.  Old  cafks,  if  they  ftand  any  time  out  of 
ufe,  will  grow  mufty. 

1 fhall  now  proceed  concerning  the  management  of 
bottling  malt  liquors : — The  bottles  muft  be  well 
cleaned  and  dried,  as  wet  bottles  will  turn  the  beer 
mouldy  or  mothery,  and  a great  deal  of  good  beer  has 
been  fpoiled.  Though  the  bottles  may  be  clean  and  dry, 
yet  if  the  corks  be  not  new  and  found  the  liquor  will 
be  ftill  liable  to  be  damaged  ; for  if  the  air  can  get 
into  the  bottles  the  liquor  will  grow  flat,  and  will 
never  rife.  If  bottles  be  corked  as  they  fhould  be,  it 
will  be  difficult  to  pull  the  cork  out  without  a fcrew, 
and  to  draw  the  cork  without  breaking;  the  fcrew 
muft  go  through  the  cork,  and  then  the  air  will  find  a 
paflage  where  the  fcrew  has  palled,  and  therefore  the 
cork  muft  be  good  for  nothing.  If  a cork  has  once 
been  in  a bottle,  though  it  has  been  drawn  with  a 
fcrew,  yet  that  cork  will  turn  mufty  as  foon  it  is  ex- 
pofed  to  the  air,  and  will  communicate  its  ill  flavour 
to  the  bottle  in  which  it  be  next  put,  and  fpoil  the 
liquor  that  way.  In  choice  of  corks,  take  thofe  that 
are  foft  and  clear,  and  free  from  fpecks. 

Obferve,  in  the  bottling  of  liquor,  the  top  and 
middle  of  the  hogfhead  are  the  ftrongeft,  and  will 
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foorer  rife  in  the  bottles  than  the  bottom.  When 
once  you  begin  to  bottle  a veffel  of  any  liquor,  be 
fure  not  to  leave  it  till  all  be  compleated,  or  it  will 
take  different. 

Should  a veffel  of  liquor  begin  to  grow  flat  whilft 
in  common  draught,  bottle  it,  and  into  each  bottle  put 
a piece  of  loaf-fugar,  about  the  fize  of  a walnut, 
which  will  rife  and  bring  it  to  itfelf;  and  to  forward  its 
ripening,  fet  fome  bottles  in  hay  in  a warm  place ; 
but  ftraw  will  not  do. 

If  your  cellars  are  not  good,  holes  have  been  funk 
in  the  ground,  and  large  oil  jars  put  into*them;  the 
earth  mull  be  filled  clofe  to  the  fides,  the  tops  mult  be 
covered  up  clofe,  and  they  will  keep  the  bottled  li- 
quor very  well.  In  frofcy  weather  fhut  all  the  win- 
dows of  your  cellars,  and  cover  them  clofe  with  horfe^ 
dung  ; but  it  is  better  to  have  no  lights  or  windows  in . 
any  cellar,  for  the  reafons  before  given. 

If  you  have  an  opportunity  of  brewing  a good 
flock  of  fmall  beer  in  March  and  October,  fome  of 
it  may  be  bottled  at  fix  months  end,  and  put  into  every 
bottle  a lump  of  loaf  fugar.  This  will  be  refrefhing 
drink  in  fummer ; or  if  you  brew  in  fummer,  and  are 
defirous  of  brifk  fmall  beer,  when  it  is  done  working 
bottle  it  as  above  dire&ed. 
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Englijh  and  French  Bread . 

IN  the  firft  place,  when  you  build  a new  oven  it  is 
proper  to  have  it  round,  and  not  lower  from  the 
roof  than  twenty  inches,  nor  higher  than  twenty- 
four  inches,  and  a little  mouth,  with  an  iron  door  to 
fhut  quite  clofe ; then  it  will  take  lefs  fire,  and  keep 
in  the  heat  better  than  a long  oven  and  high-roofed, 
and  bake  every  thing  better  : and  by  following  the 
different  receipts  you  cannot  be  miftaken. 

Englijh 
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Englifh  Bread  the  London  Way* 

TAKE  a bufhel  of  good  flour,  ground  about  five 
or  fix  weeks,  put  it  in  one  end  of  your  trough,  and 
make  a hole  in  the  middle  of  it ; take  nine  quarts  of 
warm  water  (which  the  bakers  call  liquor)  and  mix  it 
with  one  quart  of  good  yeaft,  put  it  into  the  flour, 
and  ftir  it  well  with  your  hands  weak  and  tough  ; let  it 
lay  till  it  rifes  as  high  as  it  will  go,  which  will  be  in 
about  one  hour  and  twenty  minutes;  mind  and 
watch  it  when  it  is  at  the  height,  and  do  not  let  it 
fall;  then  make  up  your  dough  with  eight  quarts 
more  of  warm  liquor,  and  one  pound  of  fait,  work  it 
well  up  with  your  hands ; then  cover  it  over  with  a 
coarfe  cloth,  or  a fack ; then  put  your  fire  into  the 
oven,  and  heat  it  well,  and  by  the  time  your  oven  is 
hot  the  dough  will  be  ready ; then  make  your  dough 
into  loaves  of  about  five  pounds  each  ; then  fweep  out 
your  oven  clean,  put  in  your  loaves,  fhut  it  up  clofe, 
and  two  hours  and  a half  will  bake  them  ; then  open 
your  oven  and  draw  them  out. 

N.  B.  In  fummer  let  your  liquor  be  juft  blood 
warm,  and  in  winter  a little  warmer,  and  in  hard 
frofty  weather  as  hot  as  you  can  bear  your  hand  in  it, 
but  not  fo  hot  that  it  "will  fcald  the  yeaft,  for  if  the 
yeaft  is  fcalded  it  will  fpoil  the  whole  batch  of  bread. 
By  thefe  rules  you  may  make  a larger  or  fmaller  quan- 
tity. 

Bread  without  Teajl , by  the  Help  of  a Leaven, 

TAKE  a lump  of  dough,  about  two  pounds,  of 
your  laft  making,  which  has  been  made  with  yeaft, 
keep  it  in  a wooden  veflel,  and  cover  it  well  with 
flour ; this  is  your  leaven ; then  the  night  before  you 
intend  to  bake,  put  the  leaven  to  a peck  of  flour,  and 
work  them  well  together  with  warm  liquor  ; let  it  lie 
in  a dry  wooden  veflel,  well  covered  with  a dry  linen 
cloth,  and  a blanket  over  the  cloth,  and  keep  it  in  a 
warm  place;  this  dough  kept  warm  will  rife  again  the 
next  morning,  and  will  be  fufficient  to  mix  with  two 
or  three  bufhels  of  flour,  being  worked  up  with  warm 
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liquor,  and  a pound  of  fait  to  each  btilhel  of  flour  5 
when  it  is  well  worked  up,  and  thoroughly  mixed 
with  all  the  flour,  let  it  be  well  covered  with  the  linen 
and  blanket,  until  you  find  it  rife  ; then  knead  it  well 
and  work  it  up  in  o loaves  and  bricks,  making  the 
loaves  broad,  and  not  fo  thick  and  high  as  is  done  for 
bread  made  with  yeaft ; then  put  it  in  your  oven,  and 
bake  it  as  before  directed. 

Note.  Always  keep  by  you  two  pounds  * of  the 
dough  of  your  lad  baking,  well  covered  with  flour,  to 
make  leaven  to  ferve  from  one  baking  day  to  another  ; 
the  more  leaven  is  put  to  the  .flour,  the  lighter  and 
more  fpungy  the  bread  will  be  3 the  frefher  the  leaven, 
the  bread  will  be  the  lefs  four. 

French  Bread. 

TAKE  half  a bufhel  of  the  beft  Hertfordfhire  white 
flour,  lay  it  at  one  end  of  the  trough,  make  a hoie  in 
the  middle  of  it ; mix  a pint  of  good  fmall  beer  yeaft 
with  three  quarts  of  warm  liquor,  put  it  in,  and  mix  it 
up  weli  till  it  is  tough ; put  a flannel  over  it,  and  let  it 
rife  as  high  as  it  will  ; (but  mind  and  watch  it  that  it 
does  not  fall)  when  it  is  at  the  height,  take  fix  quarts 
of  fkimmed  milk  blood  warm,  the  bluer  the  better, 
provided  it  is  fweet,  and  a pound  of  fait ; (but  be  fure 
not  to  put  any  milk  in  with  the  yeaft  at  fir ff,  as  that 
will  prevent  the  yeaft  from  rifing,  as  any  thing  grealy 
will)  then  inftead  of  working  it  with  your  hands,  as 
you  would  dough  for  Englilh  bread,  put  the  ends  of 
your  fingers  together,  and  work  it  over  your  hands  till 
it  is  quite  weak  and  ropey ; then  cover  it  over  with  a 
flannel;  then  put  your  fire  into  the  oven,  and  make  it 
very  hot;  when  it  is  hot,  your  dough  will  be  ready  ; 
mind,  when  you  take  it  out,  that  you  ufe  your  hands 
as  before,  or  elfe  you  never  will  get  it  out  until  it  falls, 
then  it  is  good  for  nothing;  lay  it  on  the  drefler,  and 
inftead  of  a common  knife,  have  a knife  made  like  a 
chopping- knife  to  cut  it  with,  then  make  it  up  into 
bricks,  or  rolls,  as  you  chufe  ; the  bricks  will  take  one 
hour  and  a half  baking,  the  rolls  half  an  hour;  (ob- 
ferve  to  keep  your  oven  clofe)  then  draw  them  out, 
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ftnd  either  rafp  them  with  a rafp,  or  chip  them  with  a 
knife,  as  you  pleafe.  You  may  break  in  two  ounces 
of  blitter,  when  you  work  it  up  with  the  fecond  li- 
quor, if  you  chufe. 


TAKE  a bufhel  of  Hcrtfordfhire  white  flour  and  - 
put  it  into  your  trough,  take  three  gallons  of  milk- 
warm  liquor,  and  mix  in  a quart  of  mild  ale,  or  good 
fmall  beer  yead,  and  half  a pound  of  fait ; flir  it  well 
about  for  a quarter  of  an  hour,  then  drain  it  into  the 
flour,  and  mix  your  dough  as  light  as  you  can,  and  let 
it  lie  one  hour  to  rife ; then  with  your  hand  roll  it  up, 
and  pull  it  into  little  pieces  as  big  as  a large  walnut ; 
roll  them  with  your  hand  like  a ball,  lay  them  on  a 
table,  and  as  fad  as  you  do  them,  put  a flannel  over 
them,  and  be  fure  to  keep  your  dough  covered  with 
flannel ; when  you  have  rolled  out  all  your  dough, 
begin  to  bake  the  firft,  and  by  that  time  they  will  be 
fpread  out  in  the  right  form  ; lay  them  on  your  plate, 
as  the  bottom  fide  begins  to  change  colour,  turn  them 
on  the  other ; take  great  care  they  do  not  burn  ; in 
that  cafe  you  will  be  a better  judge  of  in  two  or  three 
makings  : take  care  the  middle  of  your  plate  is  not  too 
hot,  if  it  is,  put  a brick-bat  or  two  in  the  middle  of 
the  fire  to  flacken  the  heat.  The  plate  you  bake  on 
mud  be  fixed  thus : build  a place,  as  if  you  were  going 
to  fet  a copper,  and  indead  of  a copper,  a piece  of 
cad  iron  (in  the  North  of  England  they  have  a back- 
done,  which  is  a thick  flate,  and  bake  thefe  things 
bed)  all  over  the  top,  fixed  in  form,  jud  the  fame  as 
the  bottom  of  a copper,  or  iron  pot,  and  make  your 
fire  under  with  coal,  as  under  a copper.  Oat  cakes 
are  made  the  fame  way,  only  ufe  fine  dfted  oatmeal 
indead  of  flour,  and  two  gallons  of  water  indead  of 
three  ; only  this,  when  you  pull  them  to  pieces,  roll 
them  out  with  a rolling-pin  with  a good  deal  of  flour, 
cover  them  with  a piece  of  flannel,  and  they  will  rife 
to  a proper  thicknefs ; and  if  you  And  them  too  big^ 
or  too  little,  you  mud  roll  dough  accordingly.  Be- 
fore you  eat  either  muffins  or  oat  cakes,  toad  them  on 
both  Tides  very  crifp,  but  do  not  burn  them  > then 
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with  your  Hngers  pull  them  open,  and  they  will  be 
like  a honey-comb ; lay  in  as  much  butter  as  you 
chufe,  then  clap  them  together  again,  and  put  them 
before  the  fire  ; when  you  think  the  butter  is  melted 
turn  them,  that  both  Tides  may  be  buttered  alike,  but 
do  not  touch  them  with  a knife,  either  tofpread  the 
butter,  or  cut  them  open  $ if  you  do,  they  will  be  as 
heavy  as  lead ; only  when  they  are  buttered  cut  them 
acrofs  with  a knife. 

N.  B.  Some  flour  will  take  a quart  more  liquor 
than  other  flour ; then  you  mufl  add  more  liquor,  or 
(hake  in  more  flour,  in  making  it  up,  for  the  dough 
mufl  be  as  light  as  poflible.  ' 

jTo  preferve  a large  Stock  of  Ye  aft , which  will 

keep  and  be  of  Ufe  for  federal  Months,  either 
for  Baking  or  Brewing . 

WHEN  you  have  yeafl  in  plenty,  take  a quantity 
of  it,  flir  and  work  it  well  with  a whifk  until  it  becomes 
liquid  and  thin;  then  get  a large  wooden  platter, 
cooler,  or  tub,  clean  and  dry,  and  with  a Toft  brufh 
lay  a thin  layer  of  the  yeafl  on  the  thing  you  ufe,  and 
turn  the  mouth  downwards,  that  no  dufl  may  fall 
upon  it,  but  fo  that  the  air  may  get  under  to  dry  it ; 
when  that  coat  is  very  dry,  then  lay  on  another,  till 
you  have  a fufficient  quantity,  even  two  or  three  inches 
thick,  to  ferve  for  feveral  morTths,  always  taking  care 
the  yeafl  in  the  tub  is  very  dry  before  you  lay  more 
on ; when  you  have  occaficn  to  ufe  this  yeafl,  cut  a 
piece  off  and  lay  it  in  warm  water;  flir  it. together, 
and  it  will  be  fit  for  ufe ; if  it  is  for  brewing,  take  a 
large  handful  of  birch  tied  together,  and  dip  it  into  the 
yeafl,  and  hang  it  up  to  dry ; take  great  care  no  dufl 
comes  to  it ; and  fo  yoif  may  prepare  as  many  as  you 
pleafe ; when  your  beer  is  fit  to  work  throw  in  one  of 
thefe,  and  it  will  make  it  work  as  well  as  frefh  yeafl ; 
you  mufl  whifk  it  about  in  the  wort,  and  then  let  it 
lay ; when  the  vat  works  well,  take  out  the  whifk, 
and  dry  it  again,  and  it  will  do  for  the  next  brewing. 
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BILL  of  FARE  fox  MARCH  . 
First  Course  . 
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BILL  of 'FARE  for  APR  IL  . 
First  Course  . 


BILL  of  LYRE  for  MAY. 
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BILL  of  FARE  for  SEPTEMBER 
Eirst  Course 
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BILLof  FARE  for  OCTOBER. 
First  Course 
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